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THE  FC  OD  PICTURE  FOR  .GI7IIiIAKS.    .Here's  the  latest  :dope  on  the.. 

.      .  entire  civilian.. food  supply,  ....  ..„: 

covering  meat,  dairy  products, 
poultry,,  fresh  and.  canned  fruits 
and  vegetables,  grain 'products, 
sugar,  dry  peas  and,  beans,  fish 
and  fats  and  oils. .  .  .  ;  .; 

THE  UNITED.  NATIONS  WRITE  A  FOOD  CONSTITUTION. . . . There 1 s  a  new' alphabet"  organiza- 
tion, called  the  Food  and-  Agri- 
"•.  :  '■  "';  cUltire  Organization  (FAO.) ,  •  whi^ 

;  '  ■       >'/..-  has  been  set  up  by  -UU  nations  to 

;  -:  deal  --i.tb  the  long  term  problems 

*  s  .      .;  .    •  '--  in  food  and  agriculture*  •, 

"PE??:P.:  IINTED."  IN  THE  U.S.  A. . \  . .-. ......  You-  tooth  paste  will  probably 

have  more  of  the  pre-war  pepper- 
mint taste,  since  the  increased 
.  ■     . '  production  of  peppermint  oil  has 

:  made  larger  quotas  for  industrial 

••  uses  possible. 

H0"7  TO  MAKE  YOUR  FOOD  FIGHT  FOP.  FREEDOM.  Here  are  several  suggestions  for 

helping  to  win  your  victories  on 
the  food  front. 
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THE  FOOD  PICTURE  FOR  CIVILIANS 


Now  that  the  year  is  in  the  last  quarter  stretch,  your  listeners  may  be 
interested  in  knowing  how  much  food  will  be  available  to  them.    The  War  Food 
Administration's  Office  of  Distribution  says  that  the  share  of  agricultural 
products  going  to  the  folks  at  home  during  the  rest  of  1944  will  be  adequate 
to  provide  substantial  and  nutritious  diets.    There  will  be  less  dairy  products 
and  pork  than  were  on  the  market  the  last  quarter  of  1943  but  these  reductions 
will  be  offset  by  ample  supplies  of  most  staple  foods.    The  commodities  may  be 
outlined  about  as  follows: 

M§at 

Approximately  4>180  million  pounds  of  meat  have  been  allocated  to  civil- 
ians for  the  October  through  December  period.    This  is  about  50  million  pounds 
less  than  during  the  past  three  months.    Very  small  quantities  of  the  top  grades 
of  beef  will  be  available.    This  doesn't  need  to  make  any  difference  in  the 
diet  because  lower  grade  meat  (commercial  and  utility)  is  as  nutritious  as  the 
higher  grades.    The  utility  grade  is  lean  and  not  as  satisfactory  when  prepared 
by  familiar  roasting  and  broiling  methods. . .but  it  does  lend  itself  to  braising 
or  pot-roast  methods  of  preparation.    The  trick  is  in  knowing  how  to  prepare 
it  properly. 

The  amount  of  pork  available  the  last  three  months  of  the  year  will  be 
less  than  homemakers  bought  in  the  last  3  months  of  1943  and  the  first  part 
of  1944.    The  amount  of  lamb  and  .mutton  also  will  be  less  than  consumption  in 
the  same  quarter  a  year  ago.    However,  for  1944.  as  a  whole  meat  consumption 
will  be  higher  than  in  any  year  since  1934  with  a  per  capita  consumption  present 
ly  estimated  at  more  than  141  pounds. 

Dairy  Products  —  milk,  butter    and  cheese 

In  the  last  quarter  of  1944  civilian  supplies  of  dairy  products  will  be 
smaller  than  those  in  the  same  period  last  year,  except  for  some  increase  in 
condensed  skim  milk  and  substantial  increases  in  nonfat  dry  milk  solids. 

Fluid  milk  supplies  are  expected  to  be  short  of  the  demand  in  many  milk 
marketing. areas.  And  dealers'  quotas  may  have  to  be  dropped  below  100  percent 
of  their  June  1943  sales.  (That  is  the  base  period  for  determining  the  amount 
of  milk  dealers  may  now  sell.)  If  there  is  a  change  in  quotas  it  will  be  due  to 
high  military  requirements.  The.  Army  has  requested  50  percent  more  evaporated 
milk,  more  than  twice  as  much  whole  milk  powder,  and  increased  quantities  of  ched 
dar  cheese. over  last  year.    Light  cream  will  also  continue  to  be  short. 

.  Butter  supplies  will  become  tighter  as  production  has  been  running  about 
10  percent  below  last  year.    As  the  butter  allocation  is  now  figured,  the  civil- 
ian supply,  if  distributed  equally,  would  amount  to  about  2.8  pounds  per  capita 
on  the  October  through  December  quarter  as  compared  with  2.9  pounds  (consumed) 
in  the  same  period  last  year. 

Whole  milk  cheese  will  continue  to  be  limited  on  American  tables  because 
military  and  lend-lease  needs  are  still  high.    The  civilian  allocation  for  the 
rest  of  the  year  remains  as  it  was  the  last  three  months... 155  million  pounds. 

Cottage  cheese... may  be  more  ample  in  those  areas  where  there  are  large 
local  supplies  of  nonfat  dry  milk  solids.    The  War  Food  Administration  has  re- 
moved the  former  quotas  on  the  amount  of  cottage  cheese  that  can  be  made.  There 
are  good  supplies  of  skim  milk,  although  butter  fat  continues  short. 


Chr.c'iens ,  turkeys  and  e?gs 

The  remaining  months  of  the  year  see  the  seasonal  low  production  period 
for  eggs,  but  supplies  of  shell  eggs  for  civilians  in  the  last  three  months  of 
1944  will  be  as  large  as  they  were  in  194-3.    Some  of  the  eggs  will  be  coming  from 
storage  stocks*    There  will  be  plenty  of  Grade  B  and  C  eggs  available  to  civilians 
during  these  three  months.    These  B  and  C  eggs  are  as  good  for  cooking  as  the  A 
Grade  and  have  approximately  the  same  food  value. 

The  supply  of  chickens  will  be  somewhat  smaller  than  in  the  fourth  period 
of  1943.    approximately  20  percent  less  chickens  were  raised  this  year  than  last. 
But  cold  storage  holdings  are  high  and  may  be  available  to  offset  part  of  the 
reduced  marketings. 

The  production  of  turkeys  in  1944  is  now  estimated  to  be  over  8  percent 
above  that  of  1943.    Military  requirements  are  higher  this  year.. .so  the  supply 
available  for  civilians  in  the  fourth  quarter  of  1944  will  be  only  a  little  larger 
than  in  1943. 

Vegetables  -  fresh  and  canned 

Leafy  green  and  yellow  vegetables  will  be  in  :good  supply.    Sweet  and  Irish 
potatoes  are  expected  to  be  adequate  although  the  crops  of  these  are  not  as  large 
as  they  were  last  year.    The  indicated  crop  of  late  summer  onions  is  51  percent 
larger  than  the  near  average  crop  of  1943  and  exceeds  the  previous  high  production 
of  1939  by  slightly  more  than  3  million  sacks.    During  the  next  few  months,  onions 
of  the  ST/eet  Spanish  variety  from  the  western  states  will  be  particularly  plenti- 
ful, and  should  be  recommended  to  the  homemaker.    Large  stocks  of  storage  onions 
will  be  coming  to  the  market  at  the  first  of  the  year. 

The  removal  of  rationing  controls  from  canned  vegetables  (except  tomatoes, 
tomato  juice  and  tomato  catsup)  is  expected  to  mean  that  homemakers  will  use  more 
canned  vegetables  in  the  fourth  quarter  of  1944  than  for  the  corresponding  quarter 
of  1943.    Moreover,  consumers  bought  heavily  during  the  early  summer  months  when 
most  canned  vegetables  were  point  free  and  some  of  these  purchases  remain  on  pantry 
shelves.    Large  supplementary  supplies  also  will  be  available  in  the  form  of  home 
canned  vegetables. . .particularly  significant  is  the  home  canning  of  tomatoes  and 
green  beans.    Civilian  supplies  of  frozen  vegetables  for  the  coming  quarter  will  be 
about  the  same  as  for  last  year,, 

Fresh  Fruits 

Fresh  citrus  fruit  during  the  fall  and  winter  quarters  will  equal  and  pe- 
haps. exceed  the  favorable  supplies  of  lest  year.  •  Except  for  Arizona  grapefruit, 
the  citrus  crop  conditions  surpass  those  of  last  year*    Apples*  pears  and  grapes 
comprise  the  major  deciduous  fruits  for  the  coming  quarter  and  all  will  be  more 
plentiful  than  a  year  ago.    Favorable  prices  and  a  generally  tight  storage  situa- 
tion will  tend  to  encourage  early  marketing  of  both  the  apple  and  pear  crops. 
Fresh  cranberries  will  be  about  60  percent  short  of  last  year,  and  with  the  Army 
getting  a  large  share,  civilians  can  expect  limited  supplies  on  the  market. 

However,  the  civilian  supply  of  bananas  may  increase  as  much  as  15  percent 
in  the  fall  quarter  because  of  the  removal  of  shipping  restrictions  on  this  fruit. 
The  supply  of  commercially  canned  deciduous  fruits  and  the  supply  of  frozen  fruit 
will  be  about  the  same  as  the  last  quarter  of  1943»  but  the  greater  availability 
of  fresh  fruit  this  summer  and  fall  has  resulted  in  a  larger  supply  of  home-canned 
products. 


Dried  fruit 


Dried  fruit . supplies  again  will  be  limited  principally  to  raisins  -and 
prunes,  although  small  quantities  of  some  of  the  other  fruits  will  be  available. 
Raisin  and  dried  prune  supplies  for  civilian  use  will  be  slightly  more  plentiful 
during  the  October-December  quarter,  than  last  year. 

Sugar  —  cane  and  beet 

The  sugar  situation  will  improve  toward  the  end  of  the  year.    The  bulk  of 
the  fruit  canning  will  be  completed  and  the  demand  for  sugar  for  this  purpose 
will  decline.    In  addition  supplies  from  the  1944  domestic  production  of  both  ,: 
cane  and  beet  sugar  will  become  available  for  distribution* 

The  immediate  "shortage"  situation  we  have  been  experiencing  is  not  a 
shortage  of  raw  sugar  but  the  inability  of  sugar  refineries  to  refine  and  distrib- 
ute sugar  at  a  rate  rapid  enough  to  meet  the  seasonal  peak  demand.    More  sugar 
is  used  in  the  July-September  period  than  in  any  other  during  the  year  because  the 
bulk  of  the  home  and  commercial  canning  is  done  during  tho  summer  months-.  Thepe  wil 
be  no  reduction  in  the  level  of  the  direct  household  ration  which  provides  5 
pounds  of  sugar  every  two  and  a  half  months. 

Dry  beans  and  peas 

Supplies  of  these  staple  foods  will  be  sufficient  to  continue  unrationed 
distribution.    Dry  beans  in  fact  will  be  about  5  percent  more  plentiful. 

Grain  products 

The  supply  of  grain  will  be  adequate  to  meet  civilian  demands  for  grain 
products  in  full. . .domestic  feed  and  industrial  requirements  (with  the  exception 
of  barley  for  malt),  unrestricted  exports  (except  for  rice  and  barley)  and  large 
quantities  for  relief  feeding  and  safe  year-end  stocks. 

Fresh  fish  and  frozen 

Supplies  of  fresh  and  frozen  fish  will  be  more  plentiful  than  they  have 
been  in  any  corresponding  period  in  194-3  and  more  than  has  been  available  so  far 
in  1944.  With  the  success  of  our  anti-submarine  warfare  and  the. release  of  fish- 
ing boats  by  the  Navy,  fishing  operations  have  brought  the  supplies  of  fresh  and 
frozen  fish  close  to  pre-war  levels.  Because  of  a  tight  cold  storage  situation, 
a  substantial  portion  of  this  supply  must  be  moved  into  consumer  channels  in  the 
immediate  future.  Supplies  of  canned  fish  will  be  smaller  this  year  than  in  the 
last  quarter  Of  1943. 

Fats  and  oils 

All  types  of  edible  fats  and  oils  (excluding  butter)  are  expected  to  be 
ample  to  fill  civilian  demands. 
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THE  UNITED  NATIONS  7JRITE  A  FOOD  CONSTITUTION 

Representatives  from  £A  of  the  United  and  associated  Nations  have  just 
finished  writing  a  constitution  which  provides  for  the  first  permanent  internation- 
al organization  to  deal  with  long-term  problems  in  food  and  agriculture. 

This  constitution,  for  the  Food  and  Agriculture  Organization  of  the 
United  Nations  is  the  work  of  the  Interim  Commission  which  was  appointed  in  June, 
194-3 j  by  the  Hot  Springs  Conference. 

Fnen  20  nations  have  accepted  the  constitution,  the  Interim  Commission 
will  call  the  first  meeting  of  the  Food  and  Agriculture  Organization.    As  its 
name  implies,  FAQ  is  a  union  of  nations  working  together  to  meet  mankind's  needs 
for  the  products  of  the  soil  and  the  sea.    It  will  have  permanent  responsibilities 
on  such  long  term  problems  as  food  and  fiber  and  nutrition  for  peoples  throughout 
the  world.    Unlike  UNRRA,  this  organization  will  not  be  directly  concerned  with 
relief. 

The  governing  body  of  the  FAO  will  be  a  general  conference  which  will  meet 
at  least  once  a  year.    Each  member  nation  will  have  one  voting  representative  in 
this  conference,  and  all  will  have  equal  voting  rights.    The  constitution  provides 
for  an  executive  committee  of  nine  to  fifteen  members  and  for  standing  advisory 
committees  in  major  fields  of  the  Organization's  work.    The  administration  will 
consist  of  a  Director-General,  who  will  be  the  responsible  head  of  the  organization, 
and  an  international  staff  selected  for  technical  competence  in  various  branches 
of  the  work.    The  location  of  the  permanent  headquarters  will  be  decided  by  FAO 
itself,  and  until  the  decision  is  made  the  temporary  seat  is  to  be  Washington,  D.  C. 
Regional  offices  may  be  established  at  various  parts  of  the  world.    The  FAO 
budget  for  the  first  year  is  set  at  two  and  a  half  million  dollars,  with  member 
nations  paying  according  to  their  relative  economic  ability. 

The  representatives  who  have  drawn  up  the  constitution  believe  there  is 
no  better  focal  point  for  lasting  international  collaboration  than  on  the  problem 
of  food  because  it  directly  affects  the  lives  of  over  two  thousand  million  people. 


"PEPPERMNTED"  IN  THE  U.S.A. 

Even  supplies  of  that  old-fashioned  flavoring. . .peppermint. . .have  been 
affected  by  the  war.    Before  the  attack  on  Pearl  Harbor,  America  grew  only  enough 
of  this  pungent,  aromatic  mint  to  meet  the  necessary  demands  for  flavoring  con- 
fections, chewing  gum,  dentifrices  and  pharmaceuticals.    Menthol,  which  is  ex- 
tracted from  peppermint  and  used  in  the  manufacture  of  cough  medicines,  liniments 
and  cigarettes,  was  imported  from  China  and  Japan  prior  to  the  war. 

With  these  supplies  of  menthol  cut  off,  the  War  Food  Administration  asked 
that  American  farmers  increase  production  of  peppermint.    To  see  that  available 
supplies  went  as  far  as  possible,  industrial  users  were  allocated  certain  quanti-' 
ties  of  oil  of  peppermint. .  .based  on  the  amount  they  used  in  194-1. 

The  states  now  leading  in  the  growing  of  peppermint  are  Michigan,  Indiana, 
Oregon,  Washington,  California  and  Ohio.    The  production  this  year  for  oil  of 
peppermint  is  expected  to  reach  1,1AA,000  pounds.    In  the  eight  years  between  1935 
and  19A2  the  average  production  was  slightly  over  one  million  pounds  per  year. 
Increased  production  in  19AA  has  made  larger  quotas  possible  for  industrial  users. 
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HOW  TO  MAKE  YOUR  FOOD  FIGHT  FOR  FREEDOM 

BUY  MORE  ONIONS... USE  MORE  ONIONS. . .Help  the  national  onion  storage  crisis  by 

buying  five  to  ten  pounds  of  onions  and  storing  them  in  a  cool 
■  dry  place  in  your  own  home.    The  good  varieties  on  the  market 

now  will  keep  at  least  three  months.    Use  them  liberally  in 
soups  and  salads. . .stews,  and  for  dressing  up  left-over  meat 
dishes.    Remember,  onions  are  a  Victory  Food  Selection  this 
month. 

SPREAD  THE  BUTTER  THINNER. . .Conserve  butter  whenever  you  can,  as  the  supply  is 

very  tight  now,  due  to  the  seasonal  low  production  period.  A 
good  way  to  stretch  your  slim  butter  supply  is  to- use  the 
.    fruit  butters  you  put  up  this  summer. 

CONSERVE  MILK. ... .Buy  only  what  you  need,  and  use  all  you  buy,  even  if  it  has 

■  soured..   There  are  many  good  recipes  in  every  recipe  book  for 

waffles,  cakes,  biscuits,  cornbread,  muffins,  etc.  which  call 
for  sour  milk. 

CONSERVE- PAPER. .. .Save,  your  old  newspapers  for . the  paper  salvage  collectors. 
i--i";.''.^v"'..'- •   And  when  you  go  to  the  grocery  store,  please  carry  a  shopping 
bag.    Your  grocer  has  a  very  limited  supply  of  paper  bags, 
so  help  him  make  his  allotment  last.    Don't  ask  him  to  wrap 
"  ■■      :.!     foods  which  are  already  packaged,  like  eggs  in  cartons,  break- 
I  fast  foods,  etc..  •■  ,.-  r.  .  .'. 

'DON'T- -BURN  THOSE  WOODEN  BOXES... When  the  grocer  gives  you  a  wooden  box  to  carry 
-.V  a  load  of  groceries  home,  don't  break  it  up  for  kindling  wood., 

.take  it  back  to  him,  as  he  can  help  the  produce  farmers  by 
returning  it  to  them.    There  is  a  shortage  of  shook  r?  the  wood 
used  to  make  orange  crates,  lug  boxes,  apple  boxes,  etc. 

CAN  PEARS  ..AND.- TOMATOES. .  .If  the  ..supply  of  these  •items  is  still  adequate  to  permit 
x  1' .r.      ..  economical  buying,,  can  pears  and  tomatoes  now  before  it's  too 
late.    Remember  the  ration  point  value  of  commercially  canned 
pears  and  tomatoes. . .you' 11  be  glad  to  have  a  supply  on  your 
shelves  this  winter... and "the  family  will  love  the  home-canned 
■L-^-I  ::-v  v. product*  ,,tQQ*      •.  •  ';\  ;  ~. 


FOOD.  NOTES  .FROM  EIGHTEENTH  .CENTURY.  WRITINGS 


CABBAGE. . . .  „ . I  •„.  .  Cabbage  ..was  .thought  by  the  early  Greeks  to  injure  the  .  eyesight, 
-  but..; the  later  Greek  scientists  reversed,  that  opinion.  ..They  - 
as  well  as  the  Romans  -  used  cabbage  juice  with  honey  as  ah 

•      '         eye  salve-;./'  .  ...  , 

'  ■They  also  used  a  liniment  made  of .  cabbage  to.  assuage,  the.  swel- 
.  ling  of  glands.    A,  liniment  of  cabbage  and  brimstone'  was  used 
to  bring  bruises  to  their  natural  color,  or  to  prevent  their 
•     turning,  black, \  •>•     . .  ..  ._    •  .........  ...... 

Apollororus  says  that  either  the  seed  or  the  juice  of  cabbage,' 
.    taken  in  drink,  is  a  good  remedy  for  those  who  have  eaten 

pOis.OnCUS  mushrooms..    •  v;.-..;    .  ;        "  , 
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UTILITY  BEEF. . . AND  HOW  TO  USE  IT 


The  large  amount  of  utility  beef,  now  ration- free  in  the  meat  markets,  has  caused 
many  housewives  to  ask  about  the  yellow  color  of  much  of  the  fat.    Meat  special- 
ists from  the  U.S.  Department  of  Agriculture  explain  that  a  great  many  of  the 
animals  from  which  utility  beef  comes  are  fed  on  grass  rather  than  grain.  The 
yellow  color  is  largely  carotene  from  the  grass  or  other  feed  rich  in  carotene, 
a  yellow  substance  which  the  body  can  convert  into  vitamin  A.    Therefore,  yellow 
beef  fat  is  likely  to  be  superior  in  food  value  to  white  beef  fat. 

Komemakers  should  know  the  proper  methods  for  cooking  utility  beef,  as  they  are 
somewhat  different  from  the  methods  used  for  higher  quality  beef.    In  general, 
moist  heat  is  best  adapted  to  the  cooking  of  most  utility  cuts,  since  they  are 
often  less  tender.    Braising  and  stewing  are  forms  of  moist  heat  cookery* 

There  are  a  few  cuts,  such  as  the  ribs  and  loins,  which  may  be  roasted,  provided 
the  roasting  is  done  at  low  temperatures.    It  has  been  found  that  with  low-temper 
ature  roasting,  a  considerable  amount  of  tenderizing  takes  place.    When  roasts 
are  low  in  fat,  they  may  be  larded,  or  covered  with  a  piece  of  fat,  or  they  may 
be  cooked  in  a  covered  roaster  with  no  water  added.    Longer  cooking  is  needed  for 
utility  beef,  as  well  as  lower  temperature  cooking. 

POT  ROASTS 

Beef  pot-roast  has  always  been  an  American  f avorite. . .and  it's  delicious 
and  tender  when  correctly  prepared.    Regardless  of  the  seasonings  used, 
(which  can  be  varied  to  suit  any  taste),  a  pot-roast  is  cooked  by  the 
braising  method. 

1.    Use  any  chunky,  less-tender  piece  of  utility  beef,  such  as  a  cut 
from  the  arm,  chuck,  plate,  sirloin  tip,  rump  or  heel  of  round. 


2.  Brown  slowly  on  all  sides  in  a  small  amount  of  beef  fat,  lard 
or  drippings.    Dredging  the  meat  well  in  flour  increases  the 
browning  and  develops  flavor. 

3.  Season  well,  and  add  a  small  amount  of  liquid  -  from  ^  to  1  cup 
is  usually  enough.    A  piece  of  fat  or  a  layer  of  chopped  suet 
may  be  placed  on  top  of  the  meat. 

4-.    Cover  closely,  and  simmer  (do  not  boil),  until  tender  -  about 
45  minutes  to  one  hour  per  pound,  or  in  most  cases,  a  total  of 
about  4  hours  for  utility  beef. 

5.    Make  gravy  from  the  liquid  in  the  pan  and  serve  over  the  sliced 
pot  roast. 

If  desired,  add  vegetables,  such  as  carrots,  potatoes  and  whole  onions 

to  the  meatj  45  minutes  or  so,  before  the  meat  should  be  finished  cooking. 

Remove  to  a  hot  platter  and  thicken  the  gravy  with  flour. 
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.MARKET  PANORAMA 
SEATTLE 


BEST  FRUIT  BUYS  —Apples,  pears.  . Tokay ' grapes  (ceiling) 

IN  MODERATE  SUPPLY—  -Cantaloups,  oranges 

IN, LIGHT  SUPPLY  I — —Grapefruit,. -lemons,  peaches,  prunes,  cranberries,. 

avocados-  and  bananas  .  ■ 
BEST  VEGETABLE  BUYS  -Onions.    Green. corn  (lowest  of  season).  .  Cabbage,  celery, 

spinach,  cauliflower 
IN  MODERATE  SUPPLY-: — —Danish  and  Hubbard  squash  (lower).    Potatoes  (lower). 

Tomatoes.    Beets,  carrots,  parsnips  (lower).-        .  . 

IN  LIGHT  SUPPLY — ;  —Lettuce  (slightly  higher).    Zuchinni  squash. 

AVAILABLE  FOR  CANNING  Pears 

PORTLAND        ,  ,.. 
BEST  FRUIT # BUYS—— —Apples,  Concord  grapes 

IN  MODERATE  SUPPLY-  Peaches,  prunes,  watermelons  (season  ending).  Can- 

.  taloupes  (slightly  higher)'-  ... 

BEST  VEGETABLE.  BUYS  Onions,  cabbage,  ,  cauliflower.  • 

IN  MODERATE  SUPPLY——— Bunched  vegetables,  .  squash,  lettuce,  tomatoes.  Eggplant 

(slightly  higher) 
IN  .LIGHT  SUPPLY  . — California  artichokes  (just  arriving) 

AVAILABLE  FOR  CANNING  Grapes, ' tomatoes  .■  '■ 

SAN  FRANCISCO 

BEST  FRUIT  BUYS-r — —  Apples,  grapes,  pears  ■.  .  -     -  " 

IN  MODERATE.  SUPPLY— .—-—Cantaloups ,  other  melons 

IN  LIGHT  SUPPLY-^ — :  Peaches,  plums,  nectarines,  figs  (season  ending). 

Persimmons  and  pomegranates  (just  arriving)  .• 

BEST  VEGETABLE  BUYS  Onions,  squash,  broccoli,  Brussels  sprouts,  peppers 

IN  MODERATE  SUPPLY  Beans  (slightly  lower).    Eggplant,  tomatoes 

AVAILABLE  FOR..  CANNING  Pears,  tomatoes  )'■■''.  ■ 

LOS  .ANGELES 

BEST  FRUIT  BUYS  Bartlett  pears,  apples 

IN  MODERATE  SUPPLY  Late  crop  peaches,  citrus  fruits.    Cantaloups  (lower), 

..Grapes  (best  at,  ceiling).  Plums 
IN  LIGHT  SUPPLY  ——Avocados  (high)'.    Watermelons,  pomegranates,  Italian 

prunes,  quinces, -  bananas,  strawberries  • 
BEST  VEGETABLE  BUYS  Onions,  sweet  potatoes,  tomatoes,  bunched  vegetables. 

Lettuce  (lower).    Celery  (lower)..  .  Cauliflower 
IN  MODERATE  SUPPLY-  Corn  (slightly  higher).    Snap  beans  (slightly  lower). 

Eggplant  (slightly  higher).    Peppers.    Carrots  (best 

at  ceiling).    Mushrooms  (lower) •  Cabbage 
IN  LIGHT  SUPPLY  -Asparagus.  .  Peas  (best  at  ceiling)-.    Broccoli  (high). 

Cucumbers  (ceiling) 
AVAILABLE  FOR  CANNING  Pears,  tomatoes 
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SOYA  BREAD  FOR  GREECE.  How  the  WFA  and  two  Greek  bakers  have 

experimented  with  wheat  and  soya  flours 
to  produce  hearth  bread  similar  to  native 
Greek  bread.    The  formula  will  be  sent 
with  shipments  of  soya"  flour  to  Greece 
in  order  that  Greek  baker s:  may  know  how  . 
...to  use  the  soya  to  best  advantage  in 
combination  with  their  own  wheat  flour.: 

THE  FISH  STORY  FOR  FALL.  ....  Now  is  the  time  for  heavy  fish  catches... 

....  however,  total  stocks  of  fish 'now  in  cold 
"      '•  ,  storage  have  reached  an  all-time  high.,, 

"•-•:„;._!",  when,  the  hew  catches  come  in,  there  will 

be  no  .storage  space  for 'them  unless  the 
'    ..  bountiful  supply  now  on  hand'  is  moved  out 

of  storage,  •"•  '■"-'■*-■■  ■  • 

FAT  SALVAGE  CAMPAIGN  CONTINUES Just  a  reminder  that  the' need  for  salvaged 

,    kitcben  fat  is  still  as  great  as  it  ever  was, 

HOW     TO     MA  K  E     YOUR     F  O'o'd      FIGHT     F  0;  R  FREEDOM 


BUY  MORE  ONIONS 
CONSERVE  MILK 


USE  BUTTER  WISELY  '  SAVE  WASTE  FAT 
SAVE  WOODEN  BOXES       CAN  ALL  YOU  CAN 


CONSERVE  PAPER 
DON'T  WASTE  FOOD 


WAR  FOOD  ADMINISTRATION 

Office  of  Disf ribui ion 
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SOYA  BREAD  FOR  GREECE 

Ships  that  carry  soybean  products  from  America  to  our  allies  and  friendly 
nations  across  the  seas  carry  a  weapon  that  fights  the  ravages  of  war. 

Soybeans  are  rich  in  fat  and  protein.    Children  need  protein  to  grow. 
Healthy  adults  and  children  need  protein  to  stay  healthy.    And  run-down  bodies 
need  protein  to  regain  health  and  build  up  resistance  to  disease. 

Those  are  the  reasons  why  Greece  has  requested  soya  flour  from  America,  and 
through  the  Swedish-Swiss  Relief  Commission,  we  are  now  sending  them  250  tons  per 
month. 

Greek  Bakers  Experiment  With  soya 

When  the  request  for  soya  products  for  Greece  came  to  the  War  Food  Admin- 
istration' s  Office  of  Distribution,  it  was  thought  that  a  recipe  should  go  with 
the  soya  so  that  the  best  use  of  the  product  could  be  made.    Soya  specialists  in 
the  War  Food  Administration  recommended  that  the  soya  flour  be  used  in  making 
bread. . .along  with  wheat  flour  milled  in  Greece.    So  a  formula  was  set  up.  Then 
the  bread  had  to  be  baked  under  conditions  approximating  those  in  Greece.  The 
War  Food  Administration  contacted  two  small  Greek-operated  bakeries,  one  in 
Rochester,  New  York  and  one  in  Washington,  D.C....both  of  which  bake  hearth  bread 
in  the  same  manner  as.  bakers  do  in  Greece. 

The  purpose  of  the  baking  experiments  was  to  get  a  loaf  of  bread  that 
would  compare  in -odor,  texture,  color  and  flavor  to  the  wheat  loaf  used  by  the 
Greeks. , .and  yet  give  the  added  nutrition  of  soya.    Standard  hearth  loaves  were 
made  first  of  whole  wheat  flour  comparable  to  the  flour  milled  in  Greece.  Then 
loaves  were  made  with  whole  wheat  flour  and . 5  percent  soya,    and  again  with  10 
percent  soya  flour.    No  change  was  made  in  the  amount  of  yeast  and  water. 

The  first  of  the  two  baking  tests  was  run  in  the  Rochester  bakery.  The 
three  types  of  bread  were  baked  according  to  formula  by  the  Greek  baker  in  a 
hearth-type  oven.    These  samples  were  taste-tested  in  the  home  of  the  baker  where 
his  80  year  old  mother  and  his  mother-in-law  live.    These  elderly  women  lived  in 
Greece  most  of  their  lives,  and  said  that  the  bread  compared  very  favorably  to  that 
in  their  native  country.    They  said  the  addition  of  soya  had  not  changed  the  flavor* 

The  second  experiment  was  made  in  Washington,  D.C.  based  on  changes  thought 
necessary  after  the  Rochester  test.    The  bakery  was  owned  by  a  man  whose  family  in 
Greece  have  not  been  heard  from  in  over  three  years.    For  this  reason,  the  baker 
had  a  personal  interest  in  the  test  as  a  service  to  the  people  of  his  native  land. 

In  contrasting  the  three  types  of  Greek  bread. . .without  soya,  with  5  percent 
soya  and  10  percent  ,soya. .  .there.- wasv,$aot  enough  difference  found  to  affect  taste-  • 
acceptability.    Several  food  specialists  from  the  War  Food  Administration,  UNRRA, 
and  FEA  who.  tried,  the  samples  preferred  the  b^ead- with- 10  percent  soya. 

There  is  protein  in  wheat  flour  as  well  as  in  soya,  but  when  the  two  flours 
are  combined  they  provide  a  product  that  is  superior  nutritionally.    Soya  for 
Greece  will  also  be  shipped  as  an  ingredient  in  stews,  spaghetti  and  dry  soup 
mixes.    The  amount  of  soya  enriched  soups,  stews  and "spaghetti  now  shipped  is 
sufficient  to  provide  about  four  servings  per  month  to  every  Greek  citizen. 


THE  FISH  STORY  FOR  FALL 


Total  stocks  of  fish  now  in  commercial  storage  in  the  Midwest,  New  England, 
Pacific,  Atlantic,  and  Gulf  states  have  reached  an  all-time  high.    The  inventory- 
in  September  totalled  over  one  hundred  and  twenty-three  million  pounds. 

Previously  the  largest  quantity  of  fish  ever  reported  in  storage  was  117 
million  pounds... the  amount  held  on  December  1,  1941.    With  the  submarine  threat 
smashed,  and  with  the  return  from  the  Navy  of  more  fishing  vessels  to  the  industry, 
the  fishermen  of  this  country  have  made  an  all-out  effort  to  see  that  Americans 
get  plenty  of  protein  food. 

Storage  Space  Tight  for  Fall  Catch 

However,  there  is  a  "catch"  to  this  large  stock  on  hand.    The  heavy,  catches 
are  normally  made  in  the  fall  months.    New  shipments  of  fish  will  be  coming  in  to 
our  ports  and  there  will  be  no  storage  space  for  them,  since  available  freezers 
are  just  about  filled  to  capacity.    So  now  is  the  time  for  homemakers  to  be  placing 
their  orders  for  mackerel,  whiting,  cod,  haddock,  rosefish,  croakers,  flounders, 
hake,  lake  herring  and  other  fish. 

The  holdings  of  mackerel  total  over  11  million  pounds  compared  with  an 
average  stock  at  this  time  of  7  million  pounds.    Holdings  of  whiting  increased  by 
3  million  pounds  during  August.    Salmon  stocks  are  up  about  4-  million  pounds  in  the 
same  month,  though  this  is  about  the  normal  seasonal  increase.    There  is  also  an 
ample  supply  of  halibut. 

Among  the  fresh  water  species,  stocks  of  frozen  lake  herring  are  about  six 
times  as  large  as  last  year  and  the  new  herring  season  is  only  a  few  weeks  distant. 
Whitefish,  blue  pike,  lake  trout  and  most  other  lake  and  river  species  also  show 
increases  over  last  year. 

Fish  Are  High  in  Food  Value 

Fishery  products  provide  a  variety  and  quality  of  nutritional  factors  found 
in  few  foods.    They  are  excellent  sources  of  protein,  are  rich  in  vitamins,  and 
contain  minerals  both  in  quantity  and  variety.    Some  fish  also  contain  considerable 
fat.    Because  of  the  medium  in  which  fish  live,  tough  strong  muscles  are  not 
necessary  and  consequently  the  flesh  is  tender. 

Eroadcasters  may  wish  to  check  on  local  supplies  and  then  suggest  recipes  for 
using  our  bountiful  supply  of  salt  and  fresh  water  fish. 


60  MILLION  POUNDS  OF  HOLIDAY  MORALE 

Until  the  Quartermaster  Corps  has  obtained  60  million  pounds  of  turkey  for 
the  armed  forces,  civilians  will  find  little  turkey  on  the  market.    The  poultry 
now  being  purchased  is  needed  to  supply  dinners  on  three  holidays  for  our  fighting 
men  and  women.    The  War  Food  Administration,  working  with  the  army  on  this  purchase, 
issued  War  Food  Order  No.  106,  which  requires  processors  in  the  major  producing 
areas  to  set  aside  for  government  purchase  all  turkeys  that  meet  army  requirements. 
As  soon  as  the  desired  amount  is  purchased,  this  order  will. be  terminated. 

Last  year  our  service  men  and  women  in  all  theaters  of  war  had  turkey  on 
Thanksgiving,  Christmas  and  New  Year's  day.    The  special  menu  symbolized  traditiona 
holidays  at  home,  and  for  this  reason  American  turkeys  are  going  abroad  again  this 
year. 


FAT  SALVAGE  CAMPAIGN  CONTINUES 

As  drops  of  water  make  the  mighty  ocean,  so  every  teaspoon  of  used  kitchen 
fat  salvaged  in  American  households  adds  to  the  reservoir  of  tallow  and  grease 
needed  by  this  country  for  the  coming  year. 

Perhaps  homemakers  have  thought  that  with  lard  and  cooking  oils  of f  the 
ration  list  they  can  let  up  on  their  salvage  efforts.    Well,  lard  was  taken  off 
rationing  in  March  solely  because  heavy  seasonal  hog  slaughterings  temporarily 
boosted  the  supply.    Storage  space  at  that  time  was  limited  and  being  used  to 
capacity.    Other  cooking  oils  were  removed  from  rationing  in  April  because  they 
are  largely  interchangeable  with  lard. 

Now  there  is  as  great  a  need  as  ever  for  salvaged  fat.  For  the  year  begin- 
ning October  1,  our  total  supply  of  edible  and  inedible  fats  and  oils  is  expected 
to  shrink.  Lard  production  may  drop  as  much  as  a  billion  pounds  this  coming,  year. 
Along  with  the  decline  in  domestic  production  of  fats  and  oils  there  is  no  hope 
for  increased  imports.  Europe's  demand  will  be  large  for  some  time  to  come.  And 
we  cannot-:  look  to  the  Orient  for  any  quantity  until  after  the  Japanese  are  driven 
from  the  Philippines,  Malaya  and  the  East  Indies. 

One  way  we  can  add  to  our  supply  is  through  home  salvage  efforts.    The  fat 
salvage  campaign  in  the  past  twelve  months  brought  in  one  hundred  and  eighty 
million  pounds  of  fat.    But  it  is  estimated  that  five  hundred  million  pounds  of 
fats  are  wasted  annually  in  households  and  eating  places.    If  we  could  salvage  230 
million  pounds  of  used  kitchen  fats  it  would  be  the  equivalent  to  the  lard  from  7 
million  head  of  hogs  or  the  tallow  from  the  slaughter  of  about  3  million  head  of 
cattle. 

Salvaged  Fat  Has  Many  Vital  Uses 

Homemakers  get  four  cents  and  two  red  points  for  every  pound  of  salvage  fat 
they  turn  in  to  their  butcher.    From  the  butcher,  salvaged  fats  go  into  a  general 
pool  of  inedible  tallow  and  grease.    Of  this  supply  about  a  fourth  is  used  in  the 
manufacture  of  lubricants,  fatty  acids  and  for  other  industrial  purposes.  The 
balance  goes  into  soap.    Nor  is  that  soap  needed  for  cleansing  purposes  only.  ■  Non- 
cleansing  soaps  are  used  in  scores  of  industrial  processes.    In  fact,  one-fourth  of 
our  soap  is  used  for  military  purposes  and  in  the  production  of  synthetic  rubber. 
Glycerine,  vital  in  explosives,  is  a  by-product  of  the  manufacture  of  both  fatty 
acids  and  soap. 

Salvaged  fats  can  supply  at  least  a  tenth  of  our  needed  inedible  animal  fats. 
So  every  American  homemaker  is  doing  her  bit  toward  final  victory  when  she  turns 
In  a  pound  of  kitchen  fat. 


'  -     '•'  '     '  ■  ■       ■  EXTENDED  ENGAGEMENT  FOR  ONIONS 

Onions  are  still  plentiful  even  though  they  ceased  to  be  av Victory  Food  ,T. 
Selection  on  October  7,.    Harvesting  in  the  western  producing  areas"  of  sweet,  mild 
type  onions  will  continue  through  October.    This  variety  of  onion  is  marketed 
largely  during  the ■ period  from  September  through  February,    Other  varieties,  includ- 
ing yellow  globes,  from  the  Northern  areas,  are  in  fairly  heavy  supply  until  March. 

Because,  many  of.  the.. yellow  or  storage  type  onions  can  be  held  until  spring, 
now  is  the  time  to  make  use  of  the  sweet,' more  perishable  oriions.    These  are. 
familiar  as  the  garnish  that  goes  along  with  hamburgers  on  a  bun.    Their  flavor 
also  recommends  them  for  stews,  boiling  and  general  use. 


THE  WHY  OF  GOvERMilgNT-QWNED  FOODS 


Food  production  during  l^AA  is  expected  to  be  almost  AO  percent  above  pre- 
j  war  levels.    Closely  following  this  expanded  program  comes  government  buying  and 

supply  schedules.    The  Quartermaster  Corps  buys  much  of  the  food  for  our  military 
I  forces.    Those  purchases  by  the  army  are  large  because  there  must  be  food  reserves 
!  for  each  man  overseas.    This  means  supplies  in  this  country,  in  military  depots 

overseas  and  in  transit.  There  must  also  be  food  for  emergency  feeding  in  liberatec 
j  countries. 

The  War  Fcod  Administration  buys  food  for  our  allies,  territories,  UNRRA,  the 
flLted  Cross  and  other  war  programs.    Also,  certain  amounts  of  food  have  been  bought 
rj  the  War  Food  Administration  to  support  producer  prices. 

At  a  recent  meeting  with  people  in  the  food  industry  (October  9  in  New  York) , 
"•ee  "arshall,  director  of  distribution  in  the  War  Food  Administration,  told  that 
the  7/FA  now  has  a  "working"  inventory  of  two  million  tons  of  food  worth  about  600 
million  dollars.    This  food  owned  by  the  WFA  does  not  include  army- owned  stocks. 

Included  in  the  inventory  are  19  million  pounds  of  frozen  meats.    Most  of 
.  this  is  pork,  and  large  as  the  figure  seems  it  is  only  equivalent  to  the  amount 
i  shipped  under  lend-lease  in  15  days  daring  August,    There  are  50  million  pounds  of 
i cured  meats ...  another  month's  supply-    At  pre bent,  a  little  less  than  5  million 
Bounds  of  butter  are  owued  by  the  I^'ar  Food  Admini  stration. . .  in  addition,  23  million 
poinds  of  Carter's  spread  and  about  A  million  pounds  of  butter  oil.    Most  of  this 
is  for  shipment  to  the  Russian  army  this  winter.    On  a  yearly  basis  U.S.  civilians 
get  30  out  of  every  100  pounds  of  butter  made  in  this  country.    Our  army  gets  15 
cut  of  every  100  pounds  and  the  Russian  forces  get  the  other  5. 

Food  Stocks  Checked  to  Avoid  Spoilage 

The  90  million  pounds  of  cheese  owned  by  the  ^A  represent  about  a  three 
month's  supply  for  lend-lease  needs.    These  supplies  were  stored  from  last  spring 
and.  summer  production. 

The  shell  eggs  owned  by  the  YJFA  amount  to  slightly  less  than  one  million  cases 
hese  eggs  were  not  bought  for  war  needs  but  to  support  producer  prices.  These 
stocks. . .like  other  support  price  purchases. . .will  be  sold  in  consumer  channels  in 
this  country  when  the  market  is  able  to  absorb  them.    Those  which  the  market  cannot 
absorb  will  be  diverted  to  school  lunch  programs  and  public  institutions.  Most 
of  the  dried  eggs  in  WFA  storage  are  for  war  requirements.    The  stocks  now  total 
close  to  100  million  pounds  and  mean  an  eight-month  supply  for  lend-lease  deliveries 
There  are  3£  1/2  million  pounds  of  frozen  eggs.    These  will  be  sold  to  driers, 
bakers,  confectioners  and  other  trade  groups. 

In  dry  storage,  the  WFA  has  less  than  100  million  pounds  of  canned  meats. 
Both  military  and  lend-lease  programs  call  for  large  amounts  of  canned  meats,  so  the 
amount  in  storage  is  only  about  a  two-month  supply.    There  are  3  1/2  million  cases 
of  evaporated  milk... about  a  four-month  supply  because  war  requirements  are  heavy 
:rcr  this  product.    Then  there  are  A6l  thousand  cases  of  canned  fruits  and  A  million 
cases  of  canned  vegetables.    These  canned  goods  are  packed  once  a  year  after  crops 
are  harvested ;  so  the  government  order  for  the  coming  year  is  placed  as  soon  as  the 
pack  is  completed.    Mr.  Marshall  emphasized  the  fact  that  careful  check  is  made  on 
stocks  to  avoid  spoilage.    The  loss  on  WFA-owned  food  has  been  less  than  one  dollar 
on  every  $5,000  worth  of  goods  purchased.    He  said  that  food  which  was  not  needed 
to  meet  immediate  war  requirements  was  released  to  the  trade... and  only  as  the  trade 
eould  absorb  it.    From  May  to  September  of  this  year,  more  than  21  million  dollars 
.rarth  of  government-owned  foods  have  gone  back  to  civilians. 


Los'  Angeles 

BEST  FRUIT  BUY...,  Aoples  (many  varieties  below  ceiling) 

IN  MODERATE  SUPPLY  Bartlett  pears.    Other  pears  (lower  than  Bartletts). 

Plums  (many  over-ripe  due  to  slow  demand).    Oranges  and 
lemons  (best  at  ceiling).    Figs  (lower).    Grapes  (ceiling) 

IN  LIGHT  SUPPLY....  Grapefruit  (ceiling).    Persimmons  (just  arriving). 

Avocados  (high).    Cantaloups,  peaches 

BEST  VEGETABLE  BUYS  Potatoes,  onions  and  tomatoes.    White  summer,  Italian  and 

yellow  crookneck  squash  (price  over  50%  below  last  week) 

IN  MODERATE  SUPPLY  Sweet  potatoes  (lower).    Celery,  cauliflower  and  carrots. 

Most  bunched  vegetables  (slightly  higher).  Rhubarb  and 
cabbage  (slightly  lower).  Snap  beans,  lettuce  and  bell 
peppers. 


IN  LIGHT  SUPPLY  ....Corn.    Asparagus  (high).    Cucumbers  and  peas  (ceiling) 

AVAILABLE  FOR  CANNING. . .Pears,  apples,  tomatoes 

San  Francisco 

BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Grapes  (higher).    Cantaloups  (ceiling).  Watermelons 

IN  LIGHT  SUPPLY  Peaches,  plums.    Avocados  (slightly  higher) 

BEST  VEGETABLE  BUYS  Onions,  squash,  cauliflower 

IN  MODERATE  SUPPLY. .....  Celery,  tomatoes,  potatoes  and  mushrooms  (lower). 

Artichokes,  broccoli,  brussels  sprouts,  lettuce.  Peppers 

(slightly  higher) 

IN  LIGHT  SUPPLY  .  Green  corn  (season  almost  over) 

AVAILABLE  FOR  CANNING. . . Grapes,  tomatoes,  apples 

Portland 

BEST  FRUIT  BUY  ....Apples  (ceiling) 

IN  MODERATE  SUPPLY  Oranges,  lemons,  pears 

IN  LIGHT  SUPPLY  Grapefruit,  peaches 

BEST  VEGETABLE  BUYS. ... .Cabbage,  onions 

IN  MODERATE  SUPPLY. .... .Tomatoes  (damaged  by  rain).    Corn,  potatoes,  bunched 

vegetables,  squash 


AVAILABLE  FOR  CANNING. . . Cabbage  (for  sauerkraut).    Apples,  pears 

Seattle 

BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY. .... .Oranges,  Bartlett  pears.    Grapes  (prices  advanced  sharply) 

IN  LIGHT  SUPPLY. ........  Cranberries  (ceiling).    Lemons,  avocados,  cantaloups, 

prunes 

BEST  VEGETABLE  BUYS. ....  Onions,  green  corn,  cabbage,  celery,  potatoes  and  home- 


grown spinach 

IN  MODERATE  SUPPLY. .... .Brussels  sprouts,  lettuce,  eggplant,  Danish  and  Hubbard 

squash,  tomatoes,  bunched  vegetables 
IN  LIGHT  SUPPLY  Snap  beans  (local  season  about  over).    Zucchini  squash 


AVAILABLE  FOR  CANNING. . .Pears,  tomatoes 
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HOW      TO     MAKE      YOUR      FOOD      FIGHT      FOR  FREEDO 


BUY  MORE  ONIONS 
CONSERVE  MILK 


USE  BUTTER  WISELY 
CONSERVE  PAPER 


SATO  WASTE  FAT         EAT  MORE  FISH 
CAN  ALL  YOU  CAN       DON'T  WASTE  FOOD 
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POINTS  ON  BUTTER, . . . ,  .......  It1  s  not  the  points  that  are  s,caree, 

it' s  the  butter. 

THIS  IS  0-FISK-AL  In:  £he  West,  halibut  and  mackerel  are 

the  most  abundant  fish  -  here  are  a 
few  suggestions  on  how  to  use  them. 

THE  AMERICAN  MEAT  SUPPLY.........  . .  .American-,  civilians'  are  now  eating  on 

the  average  of  19  pounds  more  meat 

per  capita  than  they  ate  before  the  war. 
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POINTS  ON  BUTTER 


With  butter  now  20  ration  points  a  pound,  have  you  heard  this  remark?... 
"If  I  only  had  more  red  coupons  I'd  get  more  butter".    The  answer  to  that  of 
course  is  that  the  supply  of  a  commodity  determines  the  ration  point  value.  It's 
not  the  points  that  are  short. ..it1 s  the  butter. 

In  the  first  seven  months  of  this  year,  from  January  to  July,  the  output 
of  creamery  butter  was  about  131  million  pounds  smaller  than  for  the  first  seven 
months  of  1943.    July  production  was  the  lowest  in  22  years.    But  supplies  in 
general  were  adequate  to  meet  the  rationed  demand.    Now  preliminary  reports  in- 
dicate that  production  in  August  and  September  will  be  15  million  pounds  lower 
than  during  the  corresponding  months  in  19*43 .    Since  there  is  usually  a  period 
of  two  weeks  or  more  between  the  time  butter  is  produced  and  the  time  it  is  on 
the  market,  the  butter  shortage  was  not  really  felt  in  most  sections  of  the 
country  until  the  first  of  September.    Some  coastal  areas. . .those  farthest  from 
the  major  midwest  butter  producing  states. . .felt  it  earlier. 

This  year  95  percent  of  our  butter  is  going  to  Americans. . .80  percent  to 
civilians,  15  percent  to  armed  forces  and  the  remaining  5  percent  is  going  to 
Russia  for  military  use. 

More  Milk  Than  Before  The  War 

The  shortage  of  butter  does  not  mean  that  total  milk  production  has  dropped.. 
In  1944  the  total  milk  output  is  expected  to  be  about  118  billion  pounds, . .about 
15  billion  pounds  more  than  before  the  war.    This  increase  though  has  gone  into 
expanded  sales  of  fluid  milk  and  into  increased  production  of  such  products  as 
cheese,  evaporated  milk  and  milk  powder.    Civilians  are  now  drinking  between 
20  and  25  percent  more  milk  than  they  drank  before  the  war.    This  is  desirable 
from  a  nutritional  standpoint.    And  it  would  be  necessary  to  cut  back  fluid  milk 
sales  in  order  to  increase  the  supply  of  butter  and  other  dairy  products  available 
for  civilians. 

The  increase  in  cheese,  evaporated  milk  and  whole  milk  powder  manufacture  J- 
was  necessary  for  war  requirements  and  civilian  needs. 

'So  despite  the  increase  in  total  milk  production  there  is  less  milk  avail-- 
able  for  butter  manufacturers  now  than  before  the  war. 


THIS  IS  0-£I£H-AL  ... 

There  is  now  33  percent  more  fish  in  cold  storage  in  the  United  States  than 
there  was  last  year.    With  fish  now  in  such  an  abundance,  homemakers  are  urged  to 
serve  this  protein  food  more  frequently.  •  •  

Americans  are  favored  with  about  160  species  of  edible  fish.    Thirteen  of 
these  make  up  70  percent  of  the  supply  reaching  consumers.    They  are:  salmon, 
mackerel,  haddock,  cod,  flounders,  rosefish,  croakers,  whiting,  halibut,  pollock^ 
shrimp,  crabs  and  oysters.    At  the  present  time  the  fish  that  need  consumer  attend 
tion  are:     (from  the  sea)    mackerel,  cod,  whiting,  haddock,  rosefish,  croakers, 
flounders,  scup,  and  hake.    From  the  lakes  and  rivers  the  fish  now  in  good  supply 
are  lake  herring,  lake  trout,  pike  and  carp.    Regional  food  habits  to  a  large 
extent  determine  the  areas  in  which  certain  fish  are  distributed.    Poor  cooking 
methods  have  made  some  of  the  varieties  now  in  good  supply  unpopular.  Inadequate 
freezer  facilities  in  the  past  have  also  limited  the  distribution  of  more  perish- 
able fish.    Modern  freezing  procedures  and  storage  are  now  under  rigid  supervision, 
so  correct  cooking  methods  will  stimulate  increased  popularity  for  fish. 
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THS  WESTERN  FISH  STORY 

The  Western  fish  situation  is  much  like  the  Eastern  problem j  there's  no 
"catch"  to  it.    The  heavy  catches  are  normally  made  in  the  fall  months,  and  there 
is  danger  that  there  will  not  be  storage  space  for  the  new  shipments,  since  the 
available  space  is  now  filled  to  capacity.    In  the  West,  halibut  and  mackerel  are 
the  most  abundant. 

When  cooking  fish,  here's  a  good  rule  to  remember: 

OILY  FISH    (like  mackerel)  -  broil  or  bake,  never  fry.. 
LEAN  FISH    (like  halibut  )  -  boil,  fry  or  bake  in  milk, 

never  broil. 

BAKED  MACKEREL 

1  3-pound  mackerel 

2  cups  bread  crumbs 

1  small  onion,  minced 

1  slice  bacon,  chopped 

2  tablespoons  green  pepper,  minced  (optional) 
2"  teaspoon  salt 

^  teaspoon  pepper 
2  slices  bacon 

Fry  chopped  bacon,  add  onion  and  green  pepper  and  simmer  10  minutes.  Add 
to  bread  crumbs  and  seasoning  and  mix  well.    Split  dressed  fish  (head  and  tail 
may  be  left  on  if  desired)  and  spread  with  dressing.    Fold  fish  over  and  close 
opening  with  skewers.    Place  fish  on  oiled  rack  in  baking  pan.    Lay  the  two 
slices  of  bacon  on  top  of  the  fish.    Bake  in  a  hot  oven  (-450  degrees  F.)  for 
30  minutes,  basting  frequently.     (Serves  6) 

CURRIED  HALIBUT 

2  pounds  fresh  halibut 

4  tablespoons  butter  or  other  fat 
1  tablespoon  chopped  green  pepper 

1  small  onion,  chopped 
-5-  cup  chopped  celery 

3  tablespoons  flour 

2  cups  liquor  from  the  simmered  fish 
75-  to  1  teaspoon  curry  powder 

3  drops  tobasco  sauce 
salt  to  taste 

2  tablespoons  chopped  parsley 

Simmer  the  fish  about  10  minutes  in  a  small  quantity  of  water,  in  a  shallow 
pan;  then  drain.    Meanwhile,  melt  the  fat  and  cook  the  green  pepper,  onion  and 
celery  a  few  minutes;  add  the  flour  and  the  cooled  fish  liquor,  with  water,  if 
necessary,  to  bring  the  quantity  up  to  2  cups.    Cook  for  3  or  U  minutes,  add  the 
seasonings,  and  stir  constantly.    Remove  the  skin  and  bones  from  the  cooked  fish, 
arrange  on  a  hot  platter  with  a  border  of  flaky  rice,  pour  the  sauce  over  the 
fish  and  sprinkle  the  parsley  on  top. 
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THE  AMERICAN  MEAT  SUPPLY 

Between  1935  and  39  the  average  American  was  eating  about  126  pounds  of 
meat  each  year.    Because  the  American  farmer  has  broken  all  production  records 
to  provide  meat  since  the  war  began,  we  have  enough  to  sustain  the  armed  forces  at 
the  battle  front,  enough  to  supply  our  allies  and  provide  the  civilian  consumer 
with  more  than  he  ate  before  the  war.    Civilians  per  capita  consumption  for  1944 
is  expected  to  average  about  145  pounds.    !  :;;V 

,  When  pork  was  in  good  supply  during  January*  February .and  March,  civilians 
were  getting  enough  meat  to  make  an  annual  consumption  rate  of  153  pounds  per 
person. . .which  was  just  a  few  pounds  under  the  highest  meat-eating  year  on  record 
in  this  country,  1908,  when  the  consumption  was  163  pounds  per  capita. .  . 

How  our  meat  supply  is  allocated;    for  the  six-month  period  from  July 
through  December  there  will' be  about  12  and  a  half  billion  pounds,  of  meat,  avail- 
able for  all  purposes.    The  Office  of  Distribution  in  the  War  Food  Administration 
has  allocated  this  supply  for  most  equitable  use.    Over  2  and  a  half  billion 
pounds  will  be  going  to  the  armed  services.    Over  a  billion  pounds  will  be  bought 
by  the  Office  of  Distribution  for  shipment  to  the  United  Kingdom,  British  War 
Services,  Russia,  liberated  areas,  The  Red  Cross  and  other  war  agencies  for  which 
the  War  Food  Administration  is  the  buying  agent.    Fifty-eight  million  pounds  will 
be  sold  for  commercial  export.    And  two-thirds  of  the  available  supply  or  about 
8  and  a  half  billion  pounds  will  go  to  civilians.    Of  course  if  some  of  the  other 
claimants  do  not  take  their  full  allocation,  additional  meat  will  be  released  to 
civilians. 

Of  the  25  billion  pounds  of  meat  produced  this  calendar  year,  A3  percent 
will  be  beef  and  veal,  a  little  over  half  will  be  pork  and  the  remainder  lamb  and 
mutton. 


.'■  :  APPLES  FOR  A'  YEAR  OF  DAYS  ;  •., 

For  the  twelve-month  period  ending  next  July,  103  million  bushels  of  apples, 
either  in  fresh  or  in  processed  form. ..will  be  available  to  U.S.  civilians.  This 
is  83  percent  of  the  estimated  125  million-bushel  total  supply,  and  13  pounds 
more  for  each  person  than  was  available  last  .year.  .  •  •  • : 

The  21  million  bushels  remaining  have  been  allocated  to  the  U.S.  military 
services  and  to  our  allies  and  territories.    The  greater  percentage  of  the  apples 
shipped  abroad  will  be  in  processed  form.:  And  all  dried  apples  are  scheduled  to 
go  for  war  requirements'. 

On  October  1  the  apple  harvest  was  estimated  at  over  122  million  bushels 
compared  with  over  89  million  bushels  last  year.. o  The  allocable  supply  of  nearly 
125  million  bushels  includes  processed  stocks  :6n  hand  and  expected  imports  of 
fresh  apples  and  concentrates.    '  1  ;  .-: 

While  civilians  will  get  no  dried'  apples.,  they  will  get  substantial  quanti- 
ties of  processed  apple  products.    The  War  :Food  Administration,  which  divides  the 
supply,  has  allocated  to  civilians  338  million  pounds  of  canned  apples j  (65  percent 
of  those  canned)j  72  million  pounds  of  apple  butter;  (4-6  percent);  4-9  million  ■ 
pounds  of  frozen  apples;  (99  percent);  66  million  pounds  of  apple,  gellies;,  (79 
percent);  437  million  pounds  of  cider  vinegar;  (95  percent) ;  ...and  80  million  pounds 
of  apple  cider;  (100  percent).    The  "combined  total  will  be.,.,63  percent,  of  the... 
quantity  of  apples  processed.    While  the  civilian  per  capita  supply  of  apples. will 
be'  slightly  more  than  38  pounds  compared  with  the  .25  pounds  received  last  year, 
the  apple  crop  is  only  average  this  year.;     •■  ,-.<•  •    :  .;■ .  :j. .-  ,r. 


CELERY  STALKS  THE  MARKET 

There  is  plenty  of  celery  available  on  the  nation' s  markets  now.    A  large 
part  of  the  celery  supplies  are  from  Michigan,  whore  yields  are  above  average 
and  the  quality  is  fine.    The  principal  markets  fDr    the  Michigan  celery  are  the 
North  Central  and  Mississippi  states.    New  York  has  a  fine  crop  also  and  is  sup- 
plying mainly  the  Eastern  states.    California,  Washington,  Ohio,  Pennsylvania, 
Color ado,  Idaho,  Utah  and  New  Jersey  are  providing  their  respective  areas  with 
celery  no-.-. .  .though  some  of  the  western  crop  is  sprinkled  over  wide  sections  of 
the  country. 

Celery  deserves  special  mention  on  the  menu  because  of  its  flavor  and  crisp 
texture.    The  hearts  are  especially  good  raw.    The  coarser  stalks  can  be  used  for 
cooking.    The  tender  green  leaves  go  well  in  salad,  while  the  coarser  leaves  may 
be  used  fresh  or  dried  in  soups  and  stows. 


CABBAGE  FOR  VITAMIN  C 

Cabbage,  one  of  our  most  popular  fall  and  winter  vegetables,  is  an  out- 
standing source  of  vitamin  C.    For  this  reason  it  has  been  included  with  citrus 
fruits  and  tomatoes  in  Group  Two  of  the  Basic  Seven  Food  Chart.    A  cup  of  raw 
cabbage  will  furnish  nearly  a  third  of  the  daily  requirements  of  vitamin  C. 
Like  other  leafy  vegetables,  cabbage  is  one  of  the  least  fattening  foods.  Its 
low  fuel  value  and  the  abundance  of  cellulose  make  it  particularly  valuable  when 
the  consumer  desires  to  keep  his    energy  intake  low  and  yet  satisfy  his  appetite 
with  a  food  of  sufficient  bulk,  ' 

Cabbage  is  particularly  plentiful  throughout  the  Midwest  and  East  because 
big  crops  are  now  being  harvested  in  Wisconsin  and  New  York.    Other  areas  bringing 
in  cabbage  crops  'in  volume  are  Michigan,  Pennsylvania,  Colorado  and  North  Carolina. 
Other  areas  are  in  smaller  production.    In  the  West  ^oast  markets,  too,  cabbage 

is  a  reasonable  vegetable  buy.   

LEMONS  ARE  VERSATILE 

TO  TENDERIZE  STEAKS  AND  CHOPS:  About  half  an  hour  before  cooking,  squeeze  the 
juice  of  a  lemon  on  both  sides  of  the  meat.  This  treatment  is  especially  good 
for  utility  beef,  and  the  tougher  cuts  of  meat. 

TO  REMOVE  VEGETABLE  STAINS  ON  THE  HANDS :    Rub  them  with  a  piece  of  lemon  peel 
before  washing, 

TO  WHITEN  CORN  ON  THE  COB:    If  the  corn  turns  yellow  in  the  boiling,  add  a  few 
drops  of  lemon  juice  to  the  boiling  water  and  the  yellow  color  will  disapper, 

LEMONS  AS  4  CLEANSER:  To  clean  leather  chair  seats,  use  half  a  lemon.  Then  polish 
with  furniture  oil  and  follow  with  a  dry  cloth. 

A  cut  lemon  will  remove  the  marks  caused  by  striking  matches  on  a  painted  surface. 

Use  the  juice  of  one  lemon  to  a  quart  of  water  as  a  rinse  after  cleaning  painted 
or  enameled  woodwork  to  maintain  the  gloss. 

To  restore  the  luster  to  glass,  especially  glass  cooking  vessels,  rub  with  a  cut 
lemon  ^r  soak  in  lemon  juice  and  water,  then  dry  with  a  lintless  cloth, 
TO  BRING  OUT  THE  FLAVOR  OF  FISH:    Always  serve  plenty  of  lemon  with  fried  or 
broiled  fish.    Serve  quartered  lemons  on  the  table,  or  hot  lemon  butter  made  with 
half  lemon  juice,  half  butter,  salt  and  chopped  parsley  or  chopped  chives. 


DRIED  FRUITS  FOR  THE  HOLIDAYS 

Homemakers  will  find  more  dried  fruits  in  better-  supply  during  this 
holida3^  season  than  last  year.'  But  the  total  supply  of  dried  fruits  for  civilians 
the  next  twelve  months  will  be  a  little  smaller  'than  they  received  this  year. 

The  principal  reductions  for  the  coming  year  are  in  raisins,  dried 
prunes  and  figs  because  there  have  been  smaller  crops  of  these  fruits.    On  the 
other  hand,  there  were  good  apricot  and  peach  harvests;  so  civilians  will  get  a 
part  of  the  1944  pack  of  these  fruits.    Practically  all  of  the  1943  dried  pack  of 
these  two  fruits  went  for  war  requirements.    Also  there  will  be  about  four  times 
the  number  of  dates  on  the  market  as  last  year  because  imports  from  Iraq  have  been 
resumed. 

Dried  fruits  are.  in  heavy  demand  by  the  armed  forces  and  our  allies  be- 
cause they  are  relatively  non-perishable  and  require  less  space  for  shipment  than 
many  other  types  of  foods.    For  these  reasons  packers  are  required  under  War  Food 
Order  Mo, 16  to  set-aside  their  entire  pack  of  dried  apples,  apricots,  peaches, 
prunes,  raisins  and  Zante  currants  to  insure  the  availability  of  government  re- 
quirements.   Then  the  War  Food  Administration  releases  for  distribution,  in  regular 
civilian  channels,  the  quantities  not'  needed  for  war  requirements. 

The  WFA  has  authorized  packers  to  release  substantial  quantities  of  the 
194-4  pack  into  civilian  channels  as  rapidly  as  possible.    In  addition,  quantities 
of  raisins  from  the  1943  pack  were  released  some  time  ago  in^  order  to  reach 
grocery  stores  in  the  early  fall  before  the  1944  pack  came  on  in-  volume.  The 
sale- of  figs  and  dates  to  civilian  markets  is  not  restricted  by  the  order. 

The  civilian  share  of  all  dried  fruits  is  52  percent  of  the  612,000^-ton 
allocable  supply.    The  balance  is  earmarked  for  the  military  services  and  for 
export  to  our  allies  and  to  friendly  nations.    So,  in  the  coming  twelve  months, 
the  civilian  supply  will  be  slightly  less  than  5  pounds  per  person.    This  compares 
with  5  1/2  pounds'  during  the  past  year  and  a  pre-war  average  (1935-39)  of  over 
5  1/2  pounds. 


DATE  ON  AMERICAN  DATES 

More  American  dates>  grown  in  the  West. ; .that' s  the  forecast  of  the  U.S. 
Department  of  Agriculture.    As  far  back  as  1390,  the  Department  experimented  with 
date  palms  in  the  Southwest,    And  growers  in  California  set  out  offshoots  which 
were  imported  from  Algeria  and  Iraq  as  early  as  1911.    But  dates  have  still  not  • 
been  successfully  grown  anywhere  in  this  country  except  in  the  Coachella  Valley  in 
California,  and  on  a  small  acreage  in  Arizona. 

The  American  date  industry  has  expanded  from  the  1926  production  of  a 
million  pounds,  to  20  million  pounds  in  1943.    But  the  supply  is  still  fax4  short 
of  demand.    Until  the  war  shut  off  imports  in  1942,  America  was  bringing  in  about 
50  million  pounds  of  dates  a  year,  largely  from  Iraq. 

The  weather  in  America  always  handicapped  date-growing.    The  date  palm 
will  thrive  in  any  sub-tropical  climate  where  the  temperature  rarely  drops  to  20 
degrees.    But  fruit  can  be  produced. only  if  the  weather  is  very  hot  and  dry  during 
the  summer  and  fall  ripening' period.    Just  one  shower,  or  one  week  of  damp,  cloudy 
weather  starts  rot  on  the  dates,  which  will  ruin  most*  if  not  all  of  the  crop. 
The  roots  of  the  palm  must  have  plenty  of  water,  but  rthe  atmosphere  above  ground 
must  be  hot  and  dry  for  the  fruit  to  ripen.    Scientists  in  the  USD A  have 'been  ex- 
perimenting with  dates  which  ripen  earlier  and  are . more  tolerant  of  rain,  so  the 
future  holds  possibilities  for  successful  date-growing  in  Texas  and  other  parts  of 
the  Southwest.  .  ....  ':  :  '•  " 


CRANBERRY  COLOR  FOR  MEALS 


This  year  homeraakers  will  find  cranberries  less  plentiful  and  higher  in 
price  than  they  were  in  194-3.    The  crop  this  season  is  now  expected  to  be  slightly 
more  than  half  of  last  year's  production. ... 356, 500  barrels  compared  to  636,000 
barrels  in  1943.    Under  new  price  ceilings,  the  highest  retail  price  for  cranberrie? 
is  expected  to  be  about  43  cents  per  pound. 

The  War  Food  Administration  is  allocating  the  available  stocks  equitably 
among  the  military,  civilian  and  export  claimants.    Because  of  recent  crop  losses, 
the  allocations  have  been  revised  recently.    Thirty  percent  of  the  crop  will  go 
to  the  U.S.  military  and  armed  services,  nearly  66  percent  of  the  crop  will  go  to 
civilians,  and  about  U  percent  will  go  to  our  territories,  allies  and  for  other 
exports.    Civilians  will  get  their  cranberries  chiefly  in  fresh  form,  as  most  of 
the  canned  and  dehydrated  packs  will  be  used  to  fill  war  requirements. 

Massachusetts  is  the  chief  cranberry  producing  state.    In  fact  cranberries 
are  so  intimately  associated  with  Massachusetts  that  someone  has  said  they  must 
have  come  over  on  the  Mayflower.    But  the  ancestor-plant  of  th,e  present  cranberry 
was  already  growing  in  the  marshes  of  Cape  Cod  when  Plymouth  ^olony  was  founded  in 
162C.    A  number  of  references  to  feasts  featuring  "wilde  turkey"  and  "sauce  made 
with  wilde  cranberries"  are  to  be  found  in  old  books  in  the  Plymouth  Historical 
Society.    In  1380  first  use  was  made  of  the  cranberry  scoop  for  harvesting  the 
bright  berries-of-the-bog.    Today's  cranberry  scoops  are  15  inches  wide,  with  10 
inch  tines  a  quarter  inch  apart.    These  are  used  to  comb  the  cranberries  from  the 
low  vines  which  spread  like  a  carpet  over  the  bog.    A  good  cranberry  picker 
averages  ten  to  twenty  bushels  a  day.    Harvesting  begins  right  after  Labor  Day 
and  continues  until  the  first  of  November. 

Besides  Massachusetts,  other  important  cranberry  producing  states  are 
New  Jersey,  Wisconsin,  Washington  and  Oregon. 

Because  cranberries  will  be  limited,  broadcasters  may  want  to  suggest 
methods  of  extending  the  supply  the  homemaker  purchases.    For  a  delicious  uncooked 
relish  that  goes  well  with  meat  or  poultry  courses,  add  two  cups  of  sugar  to  four 
cups  of  fresh  cranberries  and  2  whole  oranges  which  have  been  put  through  the  food 
chopper . 


FRUITS  FROM  FAR  AND  NEAR 

^IGS  •  The  fig  was  the  tree  of  life  in  Egypt.    One  of  the  Egyptian 

goddesses  offered  figs  to  mortals  who  were  thought  worthy 
enough  to  enter  the  regions  of  eternal  happiness. 

GRAPES  The  Norsemen,  who  landed  on  America's  shores  before  Columbus, 

called  this  country  "Vineland",  because  they  were  so  impressed 
by  the  vast  quantities  of  wild  grapes  which  grew  here. 

Grape  vines  have  grown  on  the  American  continent  for  so  many 
centuries  that  they  are  mentioned  in  many  Indian  myths. 
According  to  one  myth,  a  grapevine  connected  the  upper  and 
lower  worlds.    Men  and  animals  supposedly  lived  first  in  an 
underground  village,  and  they  entered  our  world  by  climbing 
the  grapevine.    However,  the  legend  explains  how  the  two 
worlds  finally  became  separated. . .it  was  when  a  very  fat 
woman  tried  to  climb  the  grapevine,  and  it  broke  with  her  weight. 
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BEST  FRUIT  BUY  Apples  (many  California  varieties  below  ceiling)' 

IN  MODERATE  SUPPLY  Bartlett  pears  (best  at  ceiling) .    Other  pears  (much ' 

lower).    Plums.    Oranges  and  lemons  (ceiling).  Grapes 

(higher) 

IN  LIGHT  SUPPLY  Peaches  (end  of  season, . slightly  higher).  Cantaloups 

(higher).  Grapefruit  (ceiling).  Quinces,  crabapples 
and  pomegranates,  persimmons  and  avocados  (high) 

BEST  VEGETABLE  BUYS  Onions.    Squash  (much  lower) 

IN  MODERATE  SUPPLY  Sweet  potatoes  (best  at  ceiling).    Cauliflower  and 

cabbage  (slightly  lower).    Celery  and  tomatoes  (slightly 
higher );.    Bunched  vegetables.    Snap  beans  (slightly 
lower).    Peppers  and  lima  beans  (higher).    Lettuce  and 
corn  (slightly  lower) 

IN  LIGHT  SUPPLY  Peas  and  cucumbers  (ceiling) 

AVAILABLE  FOR  CANNING  -Pears  -  apples 

San  Francisco 

BEST  FRUIT  BUY  Apples  (especially  California  stock) 

IN  MODERATE  SUPPLY  Grapes,  pears,  oranges'  .  ■  " 

IN  LIGHT  SUPPLY —  Avocados  (slightly  higher).  Grapefruit 

BEST  VEGETABLE  BUYS  Onions  (especially  yellow  types).    Cauliflower  and  all 

types  of  squash 

IN  MODERATE  SUPPLY  Broccoli,  brussels  sprouts  and  celery  (slightly  lower). 

Eggplant,  peas,  peppers  and  spinach  (higher).  Tomatoes* 
AVAILABLE  FOR  CANNING  Small  stock  tomatoes  for  canning  or  juice 

Portland 

BEST  FRUIT  BUYS:  Apples  (ceiling  prices).    Local  Concord  grapes 

IN  MODERATE  SUPPLY  Fall  pears,  pomegranates,  persimmons,  dates  and  figs 

BEST  VEGETABLE  BUYS  Onions,  cauliflower,  cabbage  and  celery 

IN  MODERATE  SUPPLY  Potatoes  (slightly  lower  -  storable  quality  -»  keep  in 

cool  dark  place.     If  exposed  to  light,  potatoes  will 
turn  green  and  become  bitter).    Radishes.    Corn  (higher). 
Lettuce  and  tomatoes 

IN  LIGHT  SUPPLY  Eggplant  and  cucumbers.    Avocados  (higher).    Snap  beans. 

AVAILABLE  FOR  CANNING  Grapes  (jelly  and  juice).  Pears 

Seattle 

BEST  FRUIT  BUYS  Apples  and  pears 

IN  MODERATE  SUPPLY  Tokay  grapes,  oranges  and  Casaba  melons 

IN  LIGHT  SUPPLY  Cranberries  (full  ceiling),    avocados  and  bananas  (high-— 

Homegrown  quince,  pomegranates  and  persimmons,  grapefru_ 
BEST  VEGETABLE  BUYS  Onions,  cabbage,  celery,  eggplant,  lettuce,  spinach, 

Hubbard  or  Danish  squash  and  radishes 
IN  MODERATE  SUPPLY  Potatoes  (U.S.  No. 2  below  ceiling).    Tomatoes,  bunched 

vegetables 

IN  LIGHT  SUPPLY  Snap  beans  and  corn.    Zucchini  squash  (higher) 

AVAILABLE  FOR  CANNING— —Apple s ,  pears,  tomatoes 
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SENSIBLE  SANDWICHES. ............ 


THE  BEEF  PICTURE  CHANGES ....  


KEEPING  FOOD  PRICES  DOWN. ....... 


....Sandwiches  are  an  important  item 
in  most  of  American's  lunchboxes. 
Here  are  a  few  tips. -on  how  to 
make  them  nutritious,  and  good  to 
eat. 

....Civilians  will  be  getting  more 
of  the  better  cuts  of  beef  than 
was  previously  anticipated. 

• ...  In  order  to  prevent  inflation  now, 
and  after  the  war,  food  prices 
must  be  kept  at  or  below  the  ceiling 
levels.    It's  important  to  our 
economy  that  everyone  helps  keep 
food  prices  down. 


DOUBLE  YOUR  RED  RATION  POINTS. 


SUGAR  ON  THE  WING. 


.Over  twice  as  much  kitchen  fat  is 
wasted  as  housewives  are  turning 

in.  Doubling  their  contributions 
•?/ill  double  their  returns  in  ration 

points  -  2  for  every  pound  turned  in, 

.Our  nation's  honey  supply,  and  where 
it  comes  from.., there  will  be  a 
little  more  this  year  than  last. 
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SENSIBLE  SANDWICHES 

Did  you  know  that  nearly  half  of  the  workers  in  manufacturing  industries 
obtain  food  from  lunch  stands,  canteens,  food  wagons,  and  food  dispensers? 
According  to  a  recent  national  survey  conducted  by  the  War  Food  Administration, 
they  do.    This  means  sandwiches  are  an  important  part  of  the  lunch  menu  for  these 
workers. „ .and  for  many  others  who  find  it  inconvenient  or  impossible  to  secure  a 
plate  lunch. 

Vary  the  fillings  and  the  breads 

Salad  dressing  and  mustard-flavored  "spreads"  add  some  caloric  value  and 
flavor  to  sandwiches,  but  are  not  a  substitute  in  nutritive  value  for  butter  or 
fortified  margarine,  and  shouldn't  be  used  in  place  of  them. 

There  are  many  plentiful  foods  this  month  that  make  successful  sandwiches. 
A  filling'  of  ..peanut  butter  and  marmalade  or  other  tart  conserve  makes  it  easy  to 
prepare  sandwiches  that  are  usually  well  liked.    Peanut  butter  is  a  rich  source  of 
protein  and  contains  appreciable  amounts  of  the  B,  vitamins.    Citrus  marmalade 
combined  with  cream  or  cottage  cheese,  does  a  double  job  of  extending1  ;the'." cheese 
and  making  a  good  sandwich,,    Utility  grade  beef,  unraoioned  cuts  of  pork,  and' 
the  variety  meats  make  delicious  sandwich  fillings  when  properly  prepared.  They're 
high 'in .food  value,  too. 

Use.  enriched  white,  whole  wheat,  cracked  wheat,  and  rye  breads  for  most 
sandwiches.    Try  "two^toned"  sandwiches  by  using  a  slice  of  white  and  a  slice  of 
v/hole-wheat  bread,  to  increase  the  use  of  whole-grain  cereal. 

Variety,d.s  the  spice  of  life,  so  use  special  breads  occasionally,  such  as 
steamed  brown  bread,  nut  bread, "  and  fruit,  breads.    Simple .  fillings  such  as  whipped 
butter,,  cream  cheese,  and  sliced  American  cheese,  are  the  most  suitable  to  combine 
with  these  fancy  breads. 


_  *"  "  fHE  BEEF  PICTURE  CHANGES    .  ...  . 

American • civilians  can  expect  more  of  the  better  grades  of  beef  this  fall 
and  winter  than  was  previously  anticipated.    The  feed  grain  supply  at  this  time  is 
more  abundant  than  last  year,  and  the  price  range  is  more  favorable,  which  has 
meant  a  heavier  movement' of  cattle  into  feed  lots  this  October. 

i  Instead  of  getting  a  lot  of  utility  beef  -now  and  limited  supplies  later 
35n,'  the  ■movement  of  cattle  to  feed  lots  will  mean  that  our  beef  supply 'will  be 
■•stretched  over  a  longer  period-,'   This  marketing  change  also  means  more  beef  and 
'better  grades  of  .beef.    lUhile  grass  alone  produces  acceptable  meat,  the  best  and 
more  desirable  beef  is  produced  by  finishing  on  corn  and  other  concentrates  in 
the  feed  lot. 

.  At- present' American  civilians  are  getting  about  69  percent  of  the  beef 
supply.    Packers  operating  under  federal  inspection  are  required  to  set  aside  60 
percent  of  the  choice,  good,  commercial  and  utility  beef  that  meets  army  specifi- 
cations.   Because  not  all  beef  slaughtered  under  federal  inspection  meets  army 
specifications  and  because  one-fourth  of  the  beef  supply  is  not  slaughtered  under 
federal  inspection,  it  is  estimated  that  about  30  percent  of  our  total  beef  will 
be  going  to  the  U.S.  military  forces  and  other  war  agencies,    "^ess  than  1  percent 
is  going  for  lend-lease  requirements. 
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KEEPING  FOOD  PRICES  DOWN 

An  important  phase  of  the  over-all  Food  Fights  For  Freedom  program  is  the 
present  campaign  to  hold-the-line  on  food  prices.    Since  half  of  the  inflation 
that  accompanied  World  War  I  came  after  the  Armistice,  the  critical  time  in  the 
battle  against  inflation  lies  in  the  months  just  ahead.    So  that  history  won't 
repeat  itself,  grocers  and  consumers  are  redoubling  their  efforts  now  to  watch  and 
keep  OPA  ceiling  prices  on  food. 

Grocers  are  making:  a  special  organized  effort  to  display  ceiling  price 
posters  where  customers  can  easily  see  them.    Homemakers  are  being  urged  to  check 
the  selling  price  of  purchases  with  these  ceiling  lists.    They  should  discuss  - 
overcharges  with  their  grocers, . .and  since  praise  helps. . 5 express  appreciation  to 
their  grocers  when  all  prices  are  found  to  be  at  or  below  ceiling^."' •  Repeated- 
overcharges  should  be  reported  to  the  local  Price  and  Rationing  Board. 

This  campai  g.i  is  important  because  at  presents  the  average  family  spends 
4-0  percent  o:~  its'  income  for  food0    Some  families  vp?.u~  cv--..  mprs  to  get  a  nutri- 
tious diet,,    Tnwj.  auy  i-dyance  iu  food  prices  wovild 'work  a  ?;^ri3i.dp  on  millions  of 
families  ■>-*■  '  -  y  . :  ■■ 

Salvaged  kitchen  fats  are  termed  "hard  fats".., the  type  we  used  to  import 
from  the  Philippinesj  Dutch  East  Indies  and  Malaya,    With  these  pacific ' imports 
cut  off,  &  large  percentage  of  the  hard  fats  needed  to  make  munitions,  lubricants, 
medicines  and  soap  for  war  purposes  must  still  come  from  American  households  and 
public  eating  places,       ...  ......  : 

While  the  fat  salvage  campaign  brought  in  about  ISO  million  pounds  of  fats 
in  the  ^ast  twelve  months,  some  500  million  pounds  are  wasted  annually  in  this- 
country.    This  means  homemakers  are  getting  less  than  half  .the  extra  free  red 
points  they  might.  ■  'N 

There  are  lots  of  ways  to  save  used  kitchen  fats.    Bits  of  fat  trimmed  from 
chops  and  roasts  may  be  saved  in  a  small  bowl  in  the  ice-box.    Once  a  week  when 
the  oven  is" on,  these  savings  can  be  melted  do??n,  ... 

Broiling  pans,  roasters  and  frying  pans  should  be  scraped  for  extra  fat 
before  they  are  washed.    Soups,  stews  and  gravies  can  be  skimmed  for  excess  fat. 
No  matter  how  dark  or  old  the  grease  may  be  it's  all  good  for  industrial  use.-  And 
there's  the  advantage  of  getting  2  free  red  points  and  4  cents  for  every  pound  of 
salvaged  fats  taken  to  the  butcher a 


FOOD  NOTES  FRO: I  ISth  CENTURY  T/RITINGS 

CABBAGE  ..Simon  Pauli  tells  us  that  he  knew  a  young  girl,  who  in  the 

space  of  14  days,  had  an  incredible  number  of  warts  taken  off 
one  of  her  hands  by  anointing  them  with  the  juice  of  cabbage, 
which  was  allowed  to  dry  on  them. 

HOPS......  In  the  months  of  March  and  April,  while  the  buds  are  tender, 

the  country  people  of  England  dressed  them  as  asparagus,  valuing 
them  as  a  vegetable,  and  considering  the  hops  to  be  a  purifier 
of  the  blood  and  a  good  cure  for  most  cutaneous  diseases. 


SUGAR  ON  THE  WING 


The  queen  honey  bee  and  her  lady  helpers. . .the  working  bees,  have  stored 
over  185  million  pounds  of  honey  this  year... in  addition  to  what  they  have  requi- 
red for  their  own  three  square  meals  a  day.    The  bees  didn't  let  us  in  on  their 
production  records.    These  estimates  are  hased  Upon  preliminary  reports  to  the 
IT.  S.  Department  of  Agriculture  from  over  6,000  beekeepers.    A  final  report  for 
this  year  will  be  issued  in  December  or  January..'  .  • 

While  the  domestic  crop  this  year  is  about  four  million  pounds  short  of 
last  year,  there  is  a  larger  amount  in  beekeepers'  hands  this  October.    Also  we 
can  expect  continued  imports  from  Mexico,  South  America  and  the  Caribbean  area. 
All  in  all  the  homemaker  should  be  able  to  buy  slightly  more  honey  than  last  year. 

A  large  portion  of  the  domestic  honey  will  be  sold  directly  by  beekeepers 
to  the  housewife  and  the  neighborhood  store... instead  of  through  commerical. 
packers.    This  has  been  the  selling  practice  in  the  past  year  or  two  because  -of 
the  more  favorable  retail  price  for  honey.    Most  of  the  supply  will  be  for  civil- 
ians because  military  requirements  are  low. ..and  mostly  to  camps  in  this  country. 

Sweet  clover,  white  and  alsike  clovers  and  alfalfa  are  the  chief  sources 
of  honey  in  this  country.    Honey  with  distinctive  flavors  also  comes  from  the 
tupelo  trees  of  the  South,  from  orange  blossoms  and  cotton  blossoms,  from  the 
wild  sage  of  the  foothills  of  California,  the  star  thistle  of  the  Pacific  Coast, 
buckwheat,  mesquite,  fireweed  and  many  other  flowers.    In  order  to  have  a  uniform 
product  for  marketing,  two  or  more  honeys  are  often  blended  by  the  packer,  This 
helps  to  insure  the  same  color,  flavor  and  consistency  during  the  different 
seasons  and  from  year  to  year.    Often  the  bees  themselves  serve  as  blenders, 
combining  the  honey  from  half  a  dozen  or  more  different  sources  in  the  same  honey 
comb. 

Like  all  other  .sweets,  honey  is  an  energy-producing  food.    About  three- 
fourths  of  honey  is  sugar. . .mostly  dextrose  and  levulose. . .in  a  form  easily 
digested.    In  addition  to  the  sugar  content,  honey  contains  minerals  such  as  iron, 
calcium  and  phosphorus. . .but  not  enough  to  make  it  an  important  source  of  these 
minerals  in  the  diet.    About  11/2  tablespoons  of  honey  will  furnish  the  .body 
100  calories. 

Honey  should  be  stored  in  a  dry  place  at  room  temperature. . .otherwise  it 
absorbs  moisture  and  will  ferment  as  any  other  sugar  sirup.    If  honey  does  crystal 
lize,  it  can  be  brought  back  to  liquid  again  by  putting  the  container  in  a  pan 
of  warm  water  until  crystals  have  melted.    Many  homemakers  prefer  honey  in  the 
crystallized  or  granulated  form. 


FRUITS  FROM  FAR  AND  NEAR 

PINEAPPLE  ......... .The  pineapple  is  a  berry,  botanically  speaking.-  The  name 

comes  from  an  old  English  word,  "pinappel" ,  meaning  pine  cone, 
which  the  pineapple  does  resemble. 

The  pineapple  has  become  a  symbol  of  hospitality.    In  the 
course  of  two  hundred  years,  since  its  discovery,  pineapple 
designs  carved  on  gateposts  became  very  popular  in  the 
hospitable  south  as  an  emblem  of  Southern  hospitality. 
Finally,  the  design  was  carved  on  all  tall  posts  which  sup- 
ported fences. 


CATTLE  IN  INDIA 

India  has  more  cattle  than  any  other  country  in  the  world.    But  they 
..occupy  a  very  different  place  in  the  agriculture  of  India  than  in  the  United 
'States.    Here,  our  cattle  are  used  primarily  for  milk  production  and  for  beef. 
In  India  their  chief  function  is  to  perform  work,  both  on  farms  and  in  highway 
transportation.    The  only  exceptions  to  this  are  a  few  breeds  of  milking  cattle, 
and  the  water  buffalo  of  northern  India  which  provides  milk  and  meat. 

•  ■  ■•>         The  water  buffalo  is  not  considered  holy  by  the  Hindu,  in  contrast  with 
his : reverence  for  the  cow.    Consequently,  the  water  buffaloes  of  northern  and 
central- India. are  used  primarily  for  milk  production;  and  also  for  meat  consump- 
tion-.by  the  portion  of  the  population  that  eats  meat.    Most  Indians  are  vegetarians, 
depending  upon  milk  and  milk  products  for  their  animal  protein. 

Large  commercial  dairies  are  maintained  within  the  limits  of  most  of  the 
larger  cities.  In  Bombay,  for  example,  approximately  50,000  dairy  cattle  and 
buffalo  are  kept  within  the  city  limits.    In  the  densely  populated  portions  of 
the  cities,  milk  delivery  is  made  by  coolies.    Two  to  four  gallons  of  milk  may 
be  -carried  in  a  brass  or  other  metal  container  on  the  head  of  the- coolie.  As 
he  passes  from  door  to  door  the  amount  his  customer  requires  is  dipped  out  into 
the  customer'. s  container.    Refrigeration  is  rarely  available,  and  very  few 
sanitary  precautions  are  taken.    One  institution  that  was  attempting  to  provide 
pure  whole  milk  to  its  customers  sent  delivery  boys  out  with  milk  that  had  been 
locked  in  tightly  sealed  milk  cans.    The  milk  was  drawn  off  for  each  customer 
through  a  faucet  at  the  bottom  of  the  can. 

Another  .interesting  feature  of  the  cattle  industry  in  India  is  the  main- 
tenance of  old-cattle  homes.    Approximately  1,500  of  these  exist  in  India.  They 
are  maintained  by  donations,  as  a  charity,  from  wealthy  Hindus.    All  cattle  are 
sacred  to  the  Hindu  and  if  an  animal  is. too  old  to  be  useful  or  is  crippled  or 
diseased,  it  is  often  sent  to  one  of  thesehomes. 

SEAFOOD  IS  GOOD  FOOD 

Because  of  the    acute  cold  storage  problem  -  there  just  isn't  enough  to  go 
around  for  all  the  foods  that  must  be  accomodated  -  the  War  Food  Administration 
is  beginning  a  nation-wide  fish  campaign  to.  increase  the  consumption  on  October  30. 
The  new  catches  will  be  coming  into  our  ports  in  great  quantities,  now,  because 
this  is  the  main  fishing  season. 

Fish  is  a  good  food  -  it's  tasty,  and  it's  a  good  alternate  for  meat.  Many 
people  claim  to  dislike  fish,  which,  of  course,  is  their  privilege.    But  poor 
cooking  methods  are  often  responsible  for  this  distaste.   And  in  addition,  poor 
selection  of  the  accompanying  foods  is  also  another  factor. 

Most  of  the  green  vegetables  sot  off  a  fish  dinner  to  perfection  -  vege- 
tables like  asparagus,  peas,  clumbers. .  .or  any  of  the  crisp  vegetables  which  may 
be  served  raw  eithar  in  a  salad,  or  as  a  relish.    Try  making  up  an  attractive 
dish  of  carrot  sticks,  celery,  cucumber  sticks,  radishes,  small  rolls  of  lettuce 
held  with  a  toothpick.    Tomatoes  go  beautifully  with  fish,  either  raw  or  broiled 
with  a  little  chopped  onion,  parsley  and  olive  oil  on  top.    A  tomato  aspic  salad 
lends  a  festive  color  to  the  meal,  and  the  good  tart  flavor  that  should  be  in- 
cluded in  some  way  in  every  fish  dinner.    The  dessert  should  not  be  rich  or  too 
sweet.    Cheese  or  a  fruit  bowl  is  usually  good  -  especially  now  that  more  bananas 
are  available. 


HOW  TO  MAKE  FOOD  FIGHT  FOR  FREEDOM 


SAVE  WASTE  KITCHEN  FATS.  It's  no  trouble  to  pour  the  hot  drippings  from 

the  broiler  or  frying  pan  into  a.  coffee  can,  and 
it-Is  worth  what  little  effort  required.    lou  get 
4  cents  and  2  free  red  ration  point's.  .  And  here's 
a  suggestion. . .the  children  obviously  enjoy  con- 
tributing to  the  war  eff ort. . .their  cooperation 
has  been  complete  and  wholehearted.    So  why  not 
let  the  children  have  charge  of  the. waste  fat 
campaign  in  your  home.    Let  them  help  collect  , It, 
and  take  it  to  the  butcher.  ,,.   ,  .■>■;• 


CONSERVE  PAPER  BAGS, 


.Always  carry  a  shopping  bag  to  the  grocery  store, 
your  grocer  has  a  very  slim  allotment  of  those 
good  brown  paper  bags,  so  help  him  stretch  the 
supply.    Here ' s  a  suggestion  to  women  who  must  ; 
do  their  food  shopping  on  the. way  home,  from  work. 
Most  of  the  handbags  are  large  now.,.,  large  enough, 
to  accomodate  a  folded  paper  bag.  to  take  to  the 
grocery  store. 


EAT  MORE  FISH. 


BUY  MORE  ONIONS. . 


CONSERVE  MILK. . . . 


USE  BUTTER  WISELY. 
CAN  ALL  YOU  CAN. . . 


...Many  people  who  claim  to- dislike  fish  have  eaten 
fish  which  was  badly  cooked,  but  when  they. eat 
seafood  dishes  prepared  correctly,  fish  becomes 
a  favorite  food.    Before  cooking  fish,  consult  a 
good  recipe  book,  and  you  can't  go  wrong. .  Halibut 
and  Mackerel  are  abundant  in  the  Western  region 
at  present,  and  there  are  many  appetizing,  ways  in 
which  to  serve  them  both. 

Buy  a  few  more  pounds  of  onions  than  you  need, 
and  store  them  in  a  cool,  dry  place  in  your  home. 
The  yellow,  sweet  varieties  are, very  plentiful 
in  all  the  Western  markets  now,  and  the  crop  must  . 
be  consumed  or  go  to  waste.    Onions  go  especially 
well  with  pot  roasts,  Swiss  steaks,  stews,  and 
other  cheaper  cuts  of  meat  available  to  civilians 
now  in  the  utility  grade. 

..  Buy  only  as  much  milk  as  you  need,  and. if  any  does 
happen  to  sour,  use  It  to  make  sour  milk  biscuits, 
pan  cakes,  corn  bread,  waffles,  or  cake.  Don't 
let  a  drop  of  it  >  go  to  waste. 

,  >  Btretc.b  your  butter  as  far  as  it  will  go,  as  the 
supply  is  short  and  the  demand  is  great. 


In  the  Western  region,  tomatoes  are  still  available 
in  most  places  for  canning  or  making  relishes  and 
catsup.    In  many  places  grapes  and  pears  may  also 
be  preserved,  and  this  is  the  season  when  housewives 
should  bring  out  the  kraut  barrel  and  make . sauer- 
kraut. 
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THE  SPICE  OF  LIFE 

Eefore  the  war,  most  of  our  spices  came  from  overseas.    But  since  1939,  when 
our  imports  were  cut  off,  the  United  States  has  made  some  progress  in  developing 
its  own  spice-growing  industry,  and  still  greater  progress  in  developing  new 
sources  in  Central  and  South  America,  and  the  islands  of  the  Caribbean  Sea. 
The  new  areas  are  not  entirely  replacing  the  great  supplies  which  we  imported 
from  the  Netherlands,  East  Indies  and  Malay,  but  they  are  helping  considerably 
to  fill  the  gap. 


THE  PLENTIFUL  SPICES 


MUSTARD   There  are  two  principal  types  of  mustard  seeds  -  the  mild 

yellow,  and  the  brown,  which  is  hot.    Dry  mustard  is  obtained 
by  bolting  mustard  flour  through  silk  cloth  after  removal  of  the 
outer  hull. 

CHILI  POWDER.  Made  from  Mexican  pod  peppers  ground  and  blended  with  various 

spices.  It's  used  in  making  chili "con  carne  and  as  a  seasoning. 
Grows  profusely  in  California  and  Mexico. 

DILL  The  seeds  of  an  herb  belonging  to  the  parsley  family.  Widely 

used  for  pickling,  flavoring  sauerkraut,  salads  and  soups. 

OREGANO  Also  called  Mexican  sage.    Used  in  making  chili  powder  for 

Mexican  dishes.    An  excellent  substitute  for  sage. 

PAPRIKA  .The  dried  and  ground  capsicums  of  plants  of  the  pepper  type. 

Widely  used  as  a  mild  flavoring  and  to  improve  the  appearance 
of  foods.    Produced  in  Louisiana,  California,  South  America, 
Portugal  and  Spain,  from  whom  we  are  importing  some  of  our 
supply. 

CURRY  POWDER   A  mixture  of  spices,  including  pepper,  coriander,  cumin,  ginger, 

fenugreek  seed  and  lime  juice,  with  turmeric  as  the  base.  Used 
in  making  curry  sauce  for  curry  of  various  seafoods,  meats, 
eggs  and  rice. 


Seeds  of  the  celery  plant  used  for  flavoring  salads,  soups,  etc. 
Made  by  grinding  seeds  and  mixing  them  with  salt,  or  by  grinding 
celery,;   Produced  in  the  United  States,  France  and  India,  Good 
with  fish,  eggs, • potato  salad,  salad  dressings,,  tomato  dishes, 
soups  and  stews. 


GARLIC  SALT  A  combination  of  garlic' and  dairy  salt.    Used  for  seasoning 

soups,  salads  and  Italian  dishes..  Produced  in  the  United  States. 

ONION  SALT  Onion  powder  and  table  salt,  used  for  seasoning  soups,  meats 

and  dressings.    Produced  in  the  United  States. 

BAY  LEAVES.  The  dried  aromatic  leaves  of  the  sweet-bay  tree.    Used  to 

flavor  stews,  pickles,  vinegar,  soups  and  fish,  and  tomato 
mixtures.  The  main  sources  before  the  war  were  Greece  and 
Italy.    We  now  get  fairly  plentiful  supplies  from  Brazil. 

MARJORAM   The  dried  and  powdered  leaves  of  the  herb.    Used  to  season 


poultry,  stews,  soups,  sausage.  Some  is  grown  in  the  United 
States. 


CELERY  SEED 
CELERY  SALT 


•MARKET  PANORAMA- 


San  Francisco    ■  '  '...,.■•( 

••  •'  ~~~~    '   "  **: .  ■  ■ 

BEST  FRUIT  EUY  Apples  ,  '  : 

IN  MODERATE  SUPPLY  Grapes  and  pears  './"'"..-■ 

IN  LIGHT  SUPPLY— — --—Cantaloup  (higher  -.  quality'  deteriorating)  .  '" 

■  ■  Avocados  (high).    Grapefruit  "(off.. market' till  new  crop 

arrives  end  of  November).    Lemons  and  oranges 
BEST  VEGETABLE  BUYS  Onions,  cauliflower,  squash 

IN  MODERATE  SUPPLY  Brussels  sprouts  (lower).    Broccoli,    Mushrooms  (lower). 

■     Peas  (higher).  Tomatoes 
AVAILABLE  FOR  CANNING  Pears,  apples,  ripe  and  green' tomatoes 

Los  Angeles ' 

BEST  FRUIT  BUY——  Apples  (most  below  ceiling)  ..  .  '. 

IN  MODERATE  SUPPLY  Pears,  persimmons .♦    Lemons. and  oranges  (best  at  ceiling). 

Grapes .  •.  ■  ;.  - 

IN  LIGHT  SUPPLY —  All  melons  (best  at  . ceiling).    Grapefruit,  plums.,  peaches. 

Avocados  (high) 

BEST  VEGETABLE  BUYS  Onions,  summer  type. squash,  cauliflower,  sweet  potatoes 

IN  MODERATE  SUPPLY—  Potatoes,  bunched  vegetables,  carrots,  peppers  and  snap 

;     .    •  .         beans.    Lima  beans  (high).    Rhubarb.    Artichokes'  and 

;1-  pumpkins  (high)-.    .Cabbage  (lower).  Tomatoes 

IN  LIGHT  SUPPLY  Asparagus  (high).    Peas  (ceiling).    Corn  (higher) 

AVAILABLE  FOR  CANNING; — Apples,  pears,  tomatoes  .  -  • 

Seattle 

'.  BEST.  FRUIT  BUY— —  Apples        .'.  -:;.'•■■ 

■  IN  MODERATE  SUPPLY  Dates  (high) . "  Grapes,  oranges,  lemons,  honeydew  and  casaba 

melons  , 

IN  LIGHT  SUPPLY  Avocados.,  bananas.    Cranberries '.'(ceiling) .  Grapefruit, 

persimmons  and  pomegranates 
BEST  VEGETABLE. BUYS--— ^Onions,  cabbage*  celery,  green  corn,  lettuce  and  spinach 
IN  MODERATE  SUPPLY—--.— Rutabagas,  parsnips,  carrots,  beets,  turnips,  broccoli, 
!  i  .  pumpkin  and  Hubbard  squash  and  tomatoes.    Sweet  potatoes 

(ceiling) 

IN  LIGHT  SUPPLY— — — —  Local  snap  beans,  eggplant,  cucumbers,  peppers,  artichokes 

'              ,'.'„v  Brussels  sprouts 
'AVAILABLE  FOR  CANNING  Apples,  tomatoes, 

Portland 

BEST  FRUIT  BUY  —  Apples  . 

IN  .MODERATE  SUPPLY—.- — '-Cantaloups,  honeydews  and  casabas 
BEST  VEGETABLE  BUYS— : — Onions,  cabbage,  lettuce,  broccoli,  and  cauliflower 

IN  LIGHT  SUPPLY  -Snap,  beans  (end  of  season)  .    Cucumbers  and  peppers 

AVAILABLE  FOR  CANNING— -Cabbage  (kraut),  apples 
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 1  n     THIS      ISSU  E  

MEASURING  UP  DIETS  FOR  GOOD  HEALTH  The  Basic  Seven  Food  Chart  is  suf- 
ficiently flexible  as  to  permit  the 
planning  of  a  good  diet  at  any  time 
of  year  to  include  the  foods  which 
are  most  economical  at  the  time. 

TURKEYS  STILL  GOING  TO  G.  I.  JOES  The  WFA  hopes  the  turkey  set-aside 

order  can  be  terminated  in  time  for 
civilians  to  buy  turkeys  for  Thanks- 
giving. 

SALTED  PEANUTS  CROSS  THE  SALTY  DEEP  The  boys  overseas  are  very  fond  of 

salted  peanuts,  and  this  year  they 
are  getting  all  they  want. 

TIN  CANS  WITH  TRAVEL  PRIORITY  Tin  cans  originally  made  to  contain 

civilian  special  commodities  are 
going  across  the  ocean  as  lubricant 
cans,  plasma  cans... all  sorts  of  new 
wartime  uses  which  require  sealed  pro- 
tection. 

FLORID;.  CITRUS  LOSS  The  mid-October  hurricane  caused 

considerable  damage  to  the  valuable 
Florida  citrus  crop.    Here's  the 
official  damage  report  for  oranges, 
grapefruit  and  tangerines. 


WAR  FOOD  ADMINISTRATION 

Office  of  Dlsfrihufion 


AMERICAN  FOOD  IN  THE  WORLD « S  TRADE  CHANNELS 


One  of  the  essential  functions  of  the  War  Food  Administration  is  to  see  that 
the  harvest  from  American  farms  is  distributed  in  the  fairest  way  possible.  This 
means  allocating  our  food  production  among  the  armed  forces,  civilian  population, 
fighting  allies,  territories,  and  foreign  relief  feeding  programs. 

In  line  with  these  allocations,  WFA. . . which  buys  for  lend-lease  and  certain 
other  war  programs. . .did  a  grand  scale  job  of  food  delivery  in  September.  Sept- 
ember deliveries  by  the  War  Food  Administration  of  food  and  other  agricultural 
products  under  lend-lease  and  other  war  programs  totalled  over  650  million  pounds. 

Of  this  total,  83  percent  or  almost  542  million  pounds  were  delivered  for 
shipment  to  the  allies  under  lend-lease.    The  remaining  1?  percent* . • some  one  hun- 
dred million  pounds. . .went  to  our  territories,  a  share  to  the  armed  forces,  the 
Red  Cross,  foreign  relief  groups,  the  school  lunch  program  and  other  civilian 
agencies  .in  the  United  States. 

Principal  recipient  of  September  lend-lease- deliveries,  was  the  United  Kingdom 
and  British  possessions.    About  58  percent  of  the  agricultural  commodities  exported 
went  to  this.  ally.    About  35  percent  went  to  Russia.    The  remaining  7  percent  was 
destined  for  Greece,  West  Africa,  North  Africa,  the  Netherlands,  Poland,  Yugoslavia 
and  the  French  Committee  of  National  Liberation. 

::.  Foods  that  played  an  important  part  in  feeding  abroad  were  meat  products, 
dairy  and  poultry  products,  fats  and  oils,  grain  products,  tobacco,  fruits  and 
vegetables  (mostly  dried  prunes  and  dried  peas  and  beans),  cotton  and  fiber  and 
sugar. 


-  •"       . :  MEASURING  UP  DIETS  FOR  GOOD  HEALTH  _ 

You've  probably  discussed  the  Basic  Seven  food  chart  many  times.    Perhaps  you 
have  realized  it  may  not  be  the  one  perfect  food  pattern  for  people  in  all  parts  of 
the  world*... .However ,  based  on  American  foods  it  does  outline  a  daily  diet  with 
adeouate  protein,  calories,  minerals  and  vitamins. . .and  a  variety. in  each  group 
allows  a  person  to  select  a  diet  to  fit  his  nocketbook  and  personal  preference. 

Diets  are  often  limited  by  personal  food  likes  and  dislikes,  religious  prin- 
ciple^, food  allergies,  or  illness.    Yet  even  within  such  limits,  good  meals  can  be 
planned  from  the  chart*    But  it  takes  some  thought  and  knowledge  to  make  sure  that 
meals  supply  what  the  body  heeds. 

For  example,  if  the  use  of  meats  and  poultry  must  be  curtailed,  there  are  eggs 
milk,  cheese,  and  a  variety  of  kinds  of  fish  to  use  in  order  to  get  daily  require- 
ments of.  protein*. 

-  If  milk  and,  dairy  products  cannot  be  eaten  because  a  person  is  allergic  to 
.these  foods,  .-.oi't  is  difficult.',  .but  not  impossible. .  .to  obtain  the  calcium  and 
values  of  milk  from  other  foodso    For  instance,  green  leafy  vegetables  are  our 
[i number  two"  source  of  calcium.' 

When  citrus  fruits  are  scarce  or  too  expensive  to  use  for  the  daily  supply  of 
vitamin  C.«.it  is  possible  to  use  fresh  or  canned  tomatoes,  raw  cabbage  salad  or 
raw  turnips. 

For  low-caloric  sources  of  vitamin  A... an  overweight  person  can  depend  upon 
the  leafy,  green  and  yellow  vegetables. 
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In  helping  your  listeners  plan  their  meals. .  .point  out  the  seasons  when  dif- 
ferent foods  are  cheapest.     The  most  economical  forms  in  which  each  food  comes, 
and  the  most  economical  Quantities  in  which  to  "buy  foods.    Also,  in  the  food  habits 
of  various  countries  there  are  many  customs  that  families  in  the  United  States 
would  do  well  to  copy  or  retain.    There  are  the  dark. "breads  and  the  cheeses  of 
central  Europe.    There  are  the  tender  shoots,  the  green  leaves  and  the  "bean  sprouts 
of  the  Orient*    There  are  the  soups  and  stews  of  many  lands  that  use  the  nutrients 
of  "bone  and  marrow  and  vegetable  juices. 

For  current  information  about  seasonal  high  points  in  supply  and  low  points 
in  price ?  remember  that  the  Federal-State  market  news  men  will  always  he  glad  to 
answer  your  Questions*    For  future  reference,  we  are  enclosing  with  this  issue  a 
list  of  market  news  men  and  their  addresses  in  the  West.     Every  week,  as  you  may 
know,  the  market  news  reporters  on  fruits  and  vegetables  at  Seattle,  Portland,  San 
Francisco  and  Los  Angeles  prepare  a  '.,r;-...time  Food  Bulletin  giving  the  local  supply 
and  price  picture,-     Those  broadcasters  not  now  getting,  this  service  will  find  it 
helpful.     Our  MAFXBT  PAHOEAXA  in  every  issue  of  Round-Up  gives  you  a  general  pic- 
ture, stressing  the  "best  buys" ».< but  if  you  wish  more  detailed  information,  in 
case  you're  giving  out  menus  or  recipes  over  the  air,  these  Wartime  Food  Bulletins 
are  very  useful « 


TUP.OYS  ST1-LL  XT"G-  TO  G„i:  JOSS 

All  the  turkeys  now  being  marketed  in  heavy  producing  areas,  that  meet  army 
specifications;,  are  being  shipped  to  servicemen  and  women  in  the  more  remote  war 
theatres  for  Thanks gi ving,.  Christmas  and  Few  Year's  dinners*    War  Food  Order  Fo. 
10c  requires  thab  all  turkeys  produced  and  marketed  in  specified  areas  be  held 
fcr  or  delivered  to  tne  tyiartermas cer  Oorpsa    The  order  cannot  be  revoked  until 
holiday  turkey  requirements  for  ail  military  personnel  have  been  met. 

War  Food  Administration  officials  hope  that  turkey  processors  can  speed  up 
their  offerings  to  the  armed  fortes  so  the  order  can  be  terminated  in  time  for 
civilians  to  buy  turkeys  for  Thanksgiving*    Last  year  a  similar  embargo  order  was 
tersiina-'&d  ca  October  25«.    This  year  military  reouirements  are  higher  and  labor 
i£\  in  many  processing  plants  .    So  it's  taking  longer  to  get  the  birds  for 

hollusy  feasting  among  our  armed  forces.,   .  . 

As  a  resvG  ;"    turkey  supplies  for  civilian  Thanksgiving  dinners  will  be  short 
of  d^'oa,:.i    ev e?j  vhou£h  the  7 v.:  k*/  crop  this  year  is  the  biggest  on  record.  How- 
e?*i    fj'ivi.liatt  supplies  for  Christmas  and 'Few  Year  ;  s  Day  probably  will  be  con- 
siderably larger,  -"■ 


••"  "  SaL7:E:i>  Pm¥3To  QEQSS  THE  jAiVIY  DEEP 

Saltwi  pe?,ou".s  -*  n  &  cv.xi~.i-  ca'is  will  be  sold  this  year  at  post  exchanges  to 
our  eolliers      ••v.iL/ary  requirements  fcall  f.ox  more  than  12V  million  pounds  of  both 
Spanish  and  Virginia  type  p ecjur'; s  thia  year  packed  in  tin  containers. 

The  "boys  overseas  have  be^c  calling  for  salted  peanuts  for  a  long  time,  but 
only  spririg  v_.<  ■  3;  t  i:.':ie<:  me'ji  availai?Xe  to  pe.-atc  packing  in  tins. 

S-i.'l'  oCi  pear.au.-,  io  net  '•:.>i.  fresh  j  th^-wise,.    Ouvl;  before  Wi'-B  granted  approval  of 
tb?  •xza  cf  tin  f.v_-  oontaineis  ,  che  v?uartormaster  Corps  in  iluropc  sent  a  message 
it-  Washington  saying;     'The  beys  at  the  front  insist  on  having  salted  peanuts. 
S^ni  toiue  along,  even  if  y^u  have  to  pack  them  in  bushel  baskets;,u 

Jt  isn't  likely  that  all  of  our  11  million  or  more  men  and  women  in  uniform 
who  have  the  opportunity  will  buy  peanuts,  so  there  should  be  enough  salted  peanuts 
to  mean  more  than  25  cans  apiece  for  those  who  really  like  them. 
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Although  peanut  Sutter  isn't  being  purchased  by  the  soldiers  themselves,  it 
is  a  staple  item  in  the  army  diet  and,  freouently  appears  on  mess  tables.  The 
.estimated  demand  for  peanut  butter-  by  the  army  and  navy  this  coming  year  totals 
„'?3  million  -pounds., 


TIN  OAFS  VITH  TRAVEL  PRIORITY 


Yes,  the  tin  can  that  once  held  your  coffee  and  shortening,  many  of  your 
commercially  packed  fruits  and  vegetables,  your  tooth  powder  and  tennis  balls-  has 
gone  to  war. 

.  r/J-  Qualities-  that  make  cans  valuable  and  convenient  in  distributing  civilian 
food  supplies  also  make  them  essential  in  transporting  food  over  long  distances, 
and  under  varied  climates,  to  our  fighting  men.    Actually  we  owe  the  widespread 
use  of  canned  foods  to  a  war.    The  idea  of  preserving  and  transporting  foods  in 
sealed  containers  was  first  exploited  by  Napoleon's  engineers  in  preparation  for 
the  invasion  of  Russia. 

Today,  many  of  the  Basic  Seven  food  groups  are  supplied  our  expeditionary 
forces  and  largely  in  cans*    Unless  the  men  are  based  where  frozen  meats  and 
poultry  can  get  proper  refrigeration,  their  meat,  poultry  and  fish  is  canned. 
Their  total  supply  of  tomatoes  and  citrus  fruits  is  canned.    About  97  percent  of 
the  leafy  green  and  yellow  vegetables  and  96  percent  of  other  vegetables. . .ex- 
cluding potatoes. ..are  canned.    Seventy-eight  percent  of  their  fruits,  other  than 
citrus. a =are  canned*    Also  85  percent  of  their  milk  and  milk  products.    The  ration 
of       S-.  fighting  forces  at  home  and  abroad  includes  milk  solids  equal  to  a  pint 
of  fluid  milk  a  day-ooto  get  this  ration  abroad  the  milk  must  either  be  evaporated 
or  driedo    In  addition  to  the  regular  base  camp  food,  special  field  rations  to 
sustain  our  forces  in  the  thick  of  battle  are  also  packed  in  cans. 


Other  cans  familiar  to  consumers  in  peacetime. . .including  specially  designed 
containers. • .are  playing  their  part  in  the  war  effort.    For  instance,  cans  in- 
tended for  floor  wax  are  carrying  oil  for  lubricating  military  eauipment.  Cans 
that  used  to  hold  shortening  now  carry  graphite  grease  for  aircraft.  Household 
oil  cans  contain  cleaning  fluid  for  rifle  bores.    The  tin  box  for  bread  and  cook- 
ies hold  ammunition*    Coffee  Cans  contain  pistol  projector?  and  bomb  fuses.  Cans 
.cfarry  drugs,  ointments,  medicines  and  dressings  that  bring  speedy  relief  to  the 
sick  and  wounded,    Containers  that  once  were  made  for  tennis  balls  are  now  stan- 
dard for  protecting  precious  blood  plasma.    A  plasma  kit  consists  of  two  hermet- 
ically sealed  tennis  ball  cans.  One  contains  a  bottle  of  distilled  water,  the 
other  a  bottle  of  the  plasma. .with  complete  transfusion  unit  and  full  directions 
This  packaging  technique  has  cut  down  the  time  for  a  transfusion  from  45  minutes 
to     5  minutes,  making  it  possible  to  give  transfusions  to  the  wounded  right  on 
the  battlefield. 

Tin  is  one  of  the  most  perfect  protective  coverings,  but  it  is  less  than  two 
percent  of  the  so-called  "tin  can"  steel,  which  provides  the  durability  of  the 
container  and  the  real  protection  to  the  contents,  makes  up  the  other  ninty-eight 
percent^    Because  of  the  tin. ..and  perhaps  additional  lacquer  coating  it  is  just 
as  safe  to  keep  canned  food  in  the  tin  as  it  is  to  empty  the  food  into  another 
container.    However,  the  can  must  be  kept  cool  and  covered  to  offer  the  same  pro- 
tection given  any  other  left-over  cooked  food. 


FLORIDA  CITRUS  LOSS 


A  month  ago  your  listeners  could  have  looked  forward  to  finding  Florida 
grapefruit  and  oranges  even  more  plentiful  than  last  year.    Well,  the  hurricane 
which  struck  Florida  and  the  Atlantic  Coast  October  19  to  21  caused  heavy 
damage  to  fruits  and  vegetables  i&  Florida  and  some  damage  to  vegetables  in  the 
Carolinas.    Here  is  the  first  official  report  from  the  United  States  Department 
of  Agriculture  on  losses  and  size  of  crops  now  expected. 

Florida  production  of  grapefruit  f<»r  the  1944-45  season  is  now  down  43  per- 
cent...from  36  million  boxes  to  20  and  a  half  million  boxes.    This  means  10  and  a 
half  million  boxes  less  than  last  season.    The  heaviest  percentage  loss  was  in 
the  seedless  variety.    Production  of  this  variety  is  expected  to  be  48  percent 
less... or  nearly  8  million  boxes. . .7. 8. . .in  comparison  with  15  million  boxes 
estimated  on  October  1.    The  other  varieties  arenow  indicated  at  nearly  13 
million  boxes. . .12.7. . .40  percent  less  than  the  21  million  boxes  estimated  October 
1.     Salvage  of  blown  off  and  fallen  grapefruit  will  probably  amount  to  only  about 
600,000  boxes  as  a  high  prcportion  of  the  fruit  does  not  pass  inspection.  Quality 
of  the  fruit  on  the  trees  has  also  been  reduced  by  the  storm  and  more  of  the  crop 
than  usual  will  be  in  the  lower  grades. 

Production  of  all  Florida  oranges  for  this  season  is  expected  to  total  42 
million  boxes... a  reduction  of  10  million  from  the  October  1  estimate.    The  early 
and  mid-season  crops  which  are  marketed  primarily  from  October  to  February  were 
chiefly  damaged.    Valencias  which  come  on  the  market  from  February  to  June  do  not 
show  as  great  a  storm  loss.    Only  a  small  percentage  of  the  blown-off  oranges  will 
be  salvaged. 

The  loss  of  tangerines  in  Florida  is  less  than  for  grapefruit  and  oranges. 
The  crop  was  reduced  from  4  million  7  hundred  thousand  boxes  to  4  million  4 
hundred  thousand. 

Vegetables  seriously  affected  were  snap  beans,  cabbage,  celery,  cucumbers, 
eggplant,  green  peppers,  tomatoes  and  early  potatoes  in  Florida  and  snap  beans 
in  South  Carolina. 


LEMOH  OIL  IMPORTS 

We  are  now  getting  lemon  oil  shipments  from  Sicily  for  the  first  time  since 
the  war.    This  oil  is  used  for  flavoring  in  a  wide  variety  of  food  products  from 
lemon  drops  and  beverages  to  army  X  rations.    It  also  is  an  ingredient  in  med- 
icines, soap  and  some  cosmetics.-*    All  of  the  lemon  oil  imported  from  Sicily  this 
year  is  being  used  by  the  armed  forces* 

Up  until  1930  most  of  the  lemon  oil  for  the  world  Came  from  Sicily.    Then  a 
lemon  oil  industry  was  started  in"  California  to  use  the  cull  fruit.    Since  then, 
California  has  been  able  to  supply  the  normal  needs  for  this  country.  However, 
there  has  been  a  heavy  wartime  demand  for  this  flavoring  oil.    At  the  same  time, 
more  lemons  are  being  used  in  fresh  form.     So  it  is  necessary  to  import  some 
lemon  oil  to  supplement  domestic  supplies. 

Lemon  oil  is  found  in  the  rind  of  the  fruit.    In  Sicily  this  oil  is  released 
by  working  the  rind  by  hand... then  absorbed  with  a  small  hand  sponge.    In  Calif- 
ornia, mechanical  methods  are  used.    One  process  presses  the  fruit,  rind  and  all, 
then  the  juice  passes  through  a  centrifugal  separator  which  removes  the  oil. 
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VITAMIN  A  —  YELLOW  VEGETABLES 

( .;, ;.  Pumpkins,  and,, hard  shell  squash. .. chief ly  hubbard,  acorn  and  marrow. #. are  now 
plentiful  in  all.- sections  of  the  country.,   Supplies  in  some  areas  are  not  as-  heavy 
as  they  have.. "been  in  other  years,  but  horaemakers,  can  still  include  one  of  these 
vegetables  -of  American  origin  in  fall  meals.  • 

Pumpkins  and  squash  are  both  good  sources  of  vitamin  A.,, as  are  other  deeply 
yellow  vegetables.    The  outstanding  function  of  vitamin  A  is  the  role  it  plays  in 
the  building  and  functioning  of  normal,,  cells  of  the  body' s-  external  and  internal 
surface  membranes. _  A  shortage  of .  vitamin  A  may  thus  affect  the  skin  or  the 
mucous  membrane;  in  any  part  of  the  body  as  the  eye,  the  respiratory  tract,  the 
.digestive  tract.  [  The  keeness  of  sight  of  aviators  and  of,  industrial  workers  is 
reported  to  have  been  increased,  and  the  night  accidents  of  automobile  driving 
decreased,  by.  diets  of  higher  vitamin  A.  value. 

Spicy  pumpkin  pie  is  one  of  the  joys  of  fall... make  it  rich  with  top  milk  and 
eggs.    Squashes  are  good  v/hether  baked,  boiled,  steamed  or  made  into  a  squash  pie. 


PLENTIFUL  FOODS  IN  NOVEMBER 

1.  Onions 

2.  Fresh  apples 

3.  Peanut  butter 

A.  Jams  (except  berry  varieties),  jellies,  apple 
butter,  and  citrus .marmalade 

5.  Canned  green  beans 

6.  Frozen  vegetables  and  frozen  baked  beans 

7.  Dry  mix  and  dehydrated  soups  . 

8.  Soya,  flour,  grits  and.  flakes 

9.  Wheat  flour  and  bread 

10.  Macaroni,  spaghetti,  noodles 

11.  Oatmeal 


FOOD  NOTES  FROM  18TH  CENTURY  WRITINGS 

TEA  In  1675,  it  was  thought  that  tea  was  a  beverage  to  be  used  against 

"all  affections  of  the  head  and  obstructions  in  the  stomach,  the 
v.;  ,  ..   ,  spleen  and  the  veins.    It  drieth  up  all  vapours  that  offend  the 
'  ,  't.',.:  head  and  .annoy  ,  the  sight  j  it  digesteth  anything  that  lieth  heavy 

,  on  the.  stomach  and  restoreth  lost  appetite". 

SUGAR.  ..Before  kitchen  gardens  became  known  in  England  (around  1509)  sugar 

was  eaten  with  meat  to  correct  its  putrescency. 

>  f /.It  was  first  used  in  Europe,  as  a  medicine,  then  a  substitute  for 
..." .  ..honey. 
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FISK  IS  AN  INTERESTING  FOOD 


During  the  past  fev;  weeks,  Radio  Round-Up  has  carried  considerable  copy 
about  the  abundance  of  fish,  especially  the  Western  supply  of  halibut  and  cod. 
As  an  aid  to  broadcasters  who  may  wish  to  help' 11  push"  fish  on  the  Western  region, 
here  are  a  few  interesting  facts  about  seafood  which  may  serve  as  "fillers"  and 
background  details.  • 

From  the  fisherman's  point  of  view,  there  are  three  types  of  fish: 


The  fish  canning  industry  was  developed  on  the  Pacific  0 oast  for  the 
Oriental  and  Island  trade,  not  domestic.    When  the  war  began,  and  the  Island  and 
Asiatic  trade  was  cut  off,  the  Pacific  Coast  canneries  were  forced  to  adjust  their 
canning  methods  to  American  tastes. 

Fish  by-product  industries  are  constantly  finding  new  uses  for  fish.  At 
the  present  time,  no  part  of  a  fish  is  wasted.    The  meat  is  sold  as  food,  the 
heads,  tails  and  cleanings  are  used  by  reduction  plants "to  make  fertilizer.  One 
Pacific  Coast  concern  is  now  operating  its  own  tannery,  and  has  developed  a 
process  for  tanning  shark  skins  from  which  bags  and  shoes  are  made.    Vitamins  are 
extractad  from  the  livers  of  several  Pacific  fish.    The  fins  of  the  "soup-fin" 
shark  and  the  "caudal-fin"  shark  are  used  by  the  Chinese  to  make  their  famous 
"Shark  fin  soup". 

Mackerel  to  be  used  by  canneries  is  often  caught  at  night  by  the  "chumming" 
method.    The  fishermen  grind  up  :some  'fish,  preferably  mackerel,  and  throw  it  in 
the  water  over  a  school  of  mackerel.    A  large  search  light  is  directed  on  the 
water,  and  the  mackerel,  attracted  by  the  light  shining  on  the  food,  rise  to  the 
surface  in  a  ball  and  are  scooped  into  the  boats  in  nets. 

Mackerel  for  the  fresh  market  is  usually  caught  by  hook  and  line  during 
the  daytime.    The  "chum"  is  thrown  on  the  water  above  a  school  of  mackerel,  and 
the  fish  grab  the  hooks  immediately  and  are  hauled  In. 

Many  people  have  wondered  what'  commercial  fishermen  eat  when  they're  out  at 
sea.    And  the  answer  is... believe  it  or  not,  they  eat  fish!  ,  Many  various  provisions 
are  carried  in  the  galley,  but  when  the  nets  are  dragged'  in,  often  the  delicacies 
of  the  sea  are  found  among  the  mackerel  and  halibut  and  bass.    Most  fishermen 
would  rather  eat  these  delicacies  than  a  filet  mignon. . . of ton  they  find  small  squid, 
or  ink  fish,  which  the  cook  rolls  in  seasoned  flour  and  fries  for  one  minute. 
Or,  sea  cucumbers/  which  are  boiled,  dried  and  powdered  as  a  seasoning  for  soups. 
The  sea  urchin  is  also  a  prized  catch  and  the  roe  is  eaten  by  the  crew.    When  no 
special  sea  foods  are  found  in  the  nets,  the  cook  will  often  bake  a  mackerel  or 
serve  fried  halibut  to  the  crew. 

Because  surface-feeding  fish  are  attracted  to  light,  they  will  feed  at  night 
when  the  moon  is  out,  so  during  the  mackerel  or  sardine  season,  commercial  fisher- 
men do  not  fish  in  the  daytime  when  the  moon  has  been  bright  the  night  before,  as 
the  fish  are  not  hungry  and  will  not  take  bait. 


Surface  Feeders 
Middle  Feeders 
Bottom  Feeders 


All  tuna,  baracuda, • bonita,  mackerel  and  sardines. 
Salmon,  striped  bass  and  some  cod. 

Sea  bass,  shark,  halibut,  sole,  sand  dabs,  rock  cod, 
all  members  of  the  flounder  family.     (Most  of  our 
edible  fish  are  caught  on  or  near  the  ocean  floor.) 


■MARKET  PANORAMA- 


San  Francisco 

BEST  FRUIT  BUY  —Apples 

IN  MODERATE  SUPPLY  Casaba    melons, . grapes,  persimmons. 

IN  LIGHT  SUPPLY—  Citrus  fruits  (best  at  ceiling).  Avocados  (high).  Canta- 
loupes, watermelons,  honeydews  and  Persian  melons  (season 
ending) 

BEST  VEGETABLE  BUYS  Yellow  onions,  snap  beans,  cauliflower,  squash 

IN  MODERATE  SUPPLY— — Broccoli,  Brussels  sprouts,  celery,  tomatoes,  lettuce 

IN  LIGHT  SUPPLY  Peas  (near  ceiling).    Corn  (season  nearly  over) 

AVAILABLE  FOR  CANNING — Tomatoes  (season  almost  ended).    Apples,  snap  beans 

""  ■   •  Los  Angeles 
BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY — ■ — Persimmons,  oranges,  lemons,  grapes,  Bartlett  pears, 

other  pears 

IN  LIGHT  SUPPLY  Peaches.    Avocados  (high).    Plums,  cantaloups,  melons 

BEST  VEGETABLE  BUYS  Onions,  sweet  potatoes,  Italian  and  white  summer  squash 

and  cauliflower 

IN  MODERATE  SUPPLY  -Snap  beans,  rhubarb,  bunched  vegetables,  cabbage,  celery, 

potatoes,  tomatoes 

IN  LIGHT  SUPPLY  Asparagus  (high).    Corn  (slightly  higher).    Peas  (ceiling) 

AVAILABLE  FOR  CANNING — Apples ,  pears,  tomatoes 

Seattle 

BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Grapefruit  (ceiling).    Grapes,  pears,  persimmons,  pomegran- 
ates 

IN  LIGHT  SUPPLY — -  Lemons,  avocados,  bananas.  Cranberries  (slightly  higher) 

BEST  VEGETABLE  BUYS  Onions,  eggplant,  green  peppers,  cabbage,  lettuce  and 

spinach 

IN  MODERATE  SUPPLY  Cauliflower,  celery  and  corn  (slightly  higher).  Potatoes 

and  most  bunched  vegetables,  hard  squash,  tomatoes  and 
-  '    ■    ;  California  cucumbers 

IN  LIGHT  SUPPLY  Home  grown  snap  beans,  green  onions  and  local  zucchini 

AVAILABLE  FOR  CANNING— Apples,  pears,  tomatoes 

Portland 

BEST  FRUIT  BUY-  Apples  (full  boxes  of  Delicious,  Jonathans,  or  Ortleys  are 

";;  :  excellent  b^ys) 

IN  MODERATE  SUPPLY  -Grapefruit  (ceiling).    Cranberries  (near  ceiling).  Grapes 

IN  LIGHT  SUPPLY—  Lemons 

BEST  VEGETABLE  BUYS  Onions,  cabbage,  cauliflower,  lettuce,  potatoes,  squash 

IN  MODERATE  SUPPLY-  Spinach,  wild  mustard,  Swiss  chard,  cucumbers,  tomatoes, 

celery  and  carrots 

IN  LIGHT  SUPPLY  Local  snap  beans 

AVAILABLE  FOR  CANNING — Lower  grades  of  apples,  grapes 


Federal  Market  News  Reporters  in  Western  Region 


San  Francisco 
A.  M.  McDowell 
F.  H.  McCampbell 
W.  E.  Schneider 
F.  L.  Lyons 


Fruit  and  Vegetable 
Dairy  and  Poultry 
Livestock  and  Meats 
Grain  Products 


727  Appraisers  Building 
937  it  ii 

729  "  " 

731  "  " 


Los  Angeles 
4.  E.  Prough 
Richard  Bruechner 
F.  0  Kingsbury 


Fruit  and  Vegetable 
Dairy  and  Poultry 
Livestock  and  Meats 


300  Wholesale  Terminal  Building 
298         ii  n  it 

206  Livestock  Exchange 


Portland 
Carl  J.  Hansen 
C.  J.  Huffman 
C.  L.  Reiser 
Theodore  Swenson 


Fruit  and  Vegetable 
Grain  Products 
Dairy  and  Poultry 
Livestock  and  Meats 


312  U.  S.  Court  House 
3A5  "    "       "  " 
308  "    "       "  " 
207  Livestock  Exchange, 
North  Portland 


Seattle 

Wm.  J.  Cudmore,  Jr. 
E.  R.  Johnson 

Idaho  Falls 
Ralph  Risser 

Ogden 

Clarence  A.Anderson 

California  at  Large 
J.  A.  Hunter 

California  State  Men 

George  K.  York,  Chief  at  Sacramento.     (Chief  Bureau  of  Market  News) 

M.  F.  Koyt  San  Francisco,  Fruit  and  Vegetable    727  Appraisers  Building 

T,  J.  Cameron     Los  ^Aigeles,    Grain  Products  30A  Wholesale  Terminal  Bldg. 


Fruit  and  Vegetable 
Dairy  and  Poultry 


Fruit  and  Vegetable 


Livestock  and  Meats 

(Federal) 
Fruit  and  Vegetable 


223  Federal  Office  Building 
236  Federal  Office  Building 


206  Federal  Building 


210  Livestock  Exchange 


217  Holland  Building,  Fresno 
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*  **  j         THIS      ISSU  E************ 


THANKSGIVING  MEAT  COURSE. 


A  BASIC  SEVEN  LUNCH  AT  SCHOOL. 


SUGAR  FOR  NEXT  YEAR. 


EAT  MORE  FISH. 


.The  turkey  set-aside  order  has  been 
partially  suspended,  but  we  civilians 
still  will  not  have  as  much  turkey 
as  we  want  this  Thanksgiving.  However, 
prospects  for  Christmas,  and  New  Year's 
turkeys  are  better. 

.Teachers,  parents  and  school  nurses 
find  concrete  evidence  that  a  good 
lunch  at  school,  built  around  the  Basic 
Seven  food  chart,  cuts  absences,  colds, 
aches  and  communicable ' diseases.  :  Good 
lunches  result  in  better  eyes,  teeth, 
clearer  skin  and  better  all  around 
scholarship. 

.Next  year  the  production  of  sugar  in 
Cuba  is  expected  to  be  below  that  of 
19V+>  but  since  there  will  be  more 
grain  in  19-45?  to  make  industrial  alcohol, 
we  will  not  need  so  much  sugar  for  industrial 
purposes.- 

.More  on  the  fish  situation,  and  some 
suggestions  for  use... also  some  recipes 
for  sauces  which  .go  well  with  fish. 
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THANKSGIVING  MEAT  COURSE 

Nov;  that  the  Quartermaster  Corps  has  purchased  and  shipped  enough  turkeys 
overseas  to  assure  our  armed  forces  a  traditional  Thanksgiving  dinner,  a  limited 
number  of    turkeys  are  now  beginning  to  appear  on  civilian  markets.    The  War 
Food  Administration  has  partially  suspended  the  order  which  required  poultry 
dealers  in  heavy  producing  areas  to  set  aside  for  government  purchase  all  turkeys 
that  met  army  specifications*    Additional  turkeys  will  be  obtained  for  Christmas 
and  New  Year's  Day  dinners  for  forces  stationed  in  this  country,  but  these  orders 
will  be  placed  later. 

Even  though  the  set-aside  order  has  been  partially  suspended,  homemakers 
just  won't  be  able  to  find  enough  turkey  on  the  market  to  meet  demands.  Labor 
is  short  in  poultry  dressing  plants  and  there  is  not  enough  time  to  get  a  suffi- 
cient supply  of  birds  on  the  market  by  Thanksgiving.    Prospects  for  turkey  at 
Christmas  and  New  ^ear's  are  better.    However,  since  the  West  is  a  major  turkey- 
producing  area,  Western  housewives  will  have  better  chances  to  get  a  turkey  for 
Thanksgiving  than  shoppers  in  many  other  sections  of  the  country. 

Broadcasters  may  want  to  suggest  alternate  meats  for  Thanksgiving  dinners. 
Homemakers  will  have  better  chances  of  getting  chicken,  as  poultrymen  have  a 
good  supply  of  roasters  ready  for  market. '  These  chickens  may  be  stuffed  with  a 
favorite  bread  dressing.    And  "trimmings"  can  add  to  the  festive  air.    Serve  the 
chicken  with  baked  spiced  peaches.    If  goose  or  duck  is  the  choice  for  Thanks- 
giving, the  supply  picture  has  improved  over  last  year.    Local  supply  conditions 
differ  all  over  the  country,  but  the  meat  at  Thanksgiving  might  be  a  leg  of  lamb 
served  with  mint  jellyj  or  the  main  course  might  be  a  beef  roast  with  homemade 
relish,  or  stuffed  veal  roast.  ' 


YES,  WE  EXPECT  SOME  BANANAS 

Bananas  have  been  one  of  the  scarce  fruits  in  American  grocery  stores  since 
the  war  began.    And  when  a  grocer  did  get  in  a  limited  supply,  customers  lined 
Up  for  a  "sample".    This  coming  year,  American  consumers  can  expect  to  find  about 
15  percent  more  bananas  than  in  194-4.    These  increased  imports  will  still  only 
amount  to  about  40  to  50  percent  of  the  supply  in  pre-war  years. 

The  bananas  will  be  imported  chiefly  from  Central  America  and  Mexico*  . 
These  were  the  chief  sources  before  the  war  also,  but  the  larger  boats  used  in 
the  banana  trade  were  taken  over  by  our  government  at  the  beginning  of  the  war. 
At  present  the  shipping  situation  has  eased  slightly  and  the  trade  has  been  able 
to  put  a  number  of  small  boats  into  operation. 

The  bananas  being  imported  now  are  much  smaller. than  normal.    Among  the 
reasons  given  are  the  diseased  condition  of  many  of  the  banana  plants  and  pre- 
mature harvesting.    Grading  standards  have  also  been  reduced.    The  small  steamers 
are  picking  up  bananas  wherever  they  can  find  them  without  much  consideration  of 
size  and  quality  since  there  is  a  ready  market  for  all  that  can  be  landed  on  our 
shores.    The  banana  is  a  tropical  fruit  and  is  so  susceptible  to  chilling  that  it 
requires  much  warmer  storage  than  most  fruits  grown  in  temperate  climes.  If 
bananas  are  held  before  ripening  at  a  temperature  comparable  to  that  in  the  home 
refrigerator,  they  discolor  and  lose  their  power  of  ripening  and  softening  later 
.in  a  warmer  temperature.    So  homemakers  who  buy  slightly  green  bananas  are  advised 
to  ripen  the  fruit  at  room  temperature  first... then  store  them  in  a  cool  place,  but 
not  in  the  refrigerator  as  the  low  temperature  may  cause  deterioration. 
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A  BASIC  SEVEN  LUNCH  AT  SCHOOL  ; 

The  School  Lunch  Program  is  set  up  and  administered  the  same  this  year  as 
it  was  last  year,  with  a  dual  purpose:    To  improve  the  health  of  the  children  by 
serving  them,  a  nourishing  meal  at  noonj  and  to  encourage  the  use  of  foods  in  tem- 
porary abundance,  thereby  avoiding  waste  and  helping  to  build  better  markets  for 
the  foods  produced  by  our  farmers. 

Essentially  a  community  enterprise,  a  school  lunch  room  under  the  .federal 
plan  is  initiated  by  local  citizens  and  managed  by  local  people.  Food  is  bought 
locally  and  eaten  by  children  in  that  community.'  Any  profits  which  might  accrue 
must  be  used  to  improve  the  lunch  room  and  service. 

Schools  that  want  reimbursement  from  the  fifty  million  dollar  fund  which 
Congress  established  for  the  school  year,  194^-4-5 >  agree  to  serve  one  of  3  types 
of  lunches.    Of  the  three,  type  A  is  the  only  complete  lunch  pattern.    Type  C 
reimburses  for  whole  milk  only,  at  2  cents  a  half  pint.   -Type  B,  for  which  maximum 
reimbursement  is  6  cents  is  a  partial  lunch  designed  to  supplement  food  brought 
from  home.    The  pattern  for  the  type  A  lunch  is  cut  from  the  Basic  Seven,  the 
master  design  for  daily  food  needs.    A  type  A  lunch,  reimbursable  at  a  9  cent 
maximum,  will  give  a  child  from  one- third  to  one-half  of  the  food  he  needs  for  the 
day. 

Nutrition  education  in  the  classroom  has  done  much  to  interest  children  in 
correct  eating.-    But  the  plate  or  tray  lunch  has  been  much  more  effective  in 
getting  immediate  results.    A  child  may  know  vegetables  and  milk  are  better  for 
him  than  a  hot  dog  and  a  candy  bar,  but  given  a  choice  he  too  often  selects  the 
latter.    For  this  reason  lunch  room  managers  are  serving  more  type  A  plate  lunches 
ihis  year  instead  of  giving  a  la  carte  service  as  some  have  done  in  previous  years. 

Children  show  results  of  lunch  at  school 

A  well  managed  school  lunch  program  begins  to  show  dividends  early.  Teach- 
ers agree  that  discipline.,  attendance  and  scholarship  are  much  improved.  School 
nurses  have  concrete  evidence  as  to  the  gain  in  weight,  the  decline  of  colds, 
aches  and  communicable  diseases j  they  also  have  fewer  requests  for  aspirin  and 
pills.    Better  eyes,  teeth  and  clearer  skin,  as  well  as  happier  faces,'  are  attribut- 
ed directly  by  teachers  and  parents,  to  the  well-balanced  meal  served  the  children 
at  noon. 

One  of  the  most  satisfactory  features  of  the  entire  school  lunch  plan  is  the 
stipulation  that  every  child,  regardless  of  his  ability  to  pay,  shall  be  served 
the  same  lunch,  without  any  discrimination.    The  embarrassment  and  feeling  of  in- 
feriority often  felt  by  children  less  fortunate  economically,  than  others,  has  no 
part  in  this  eet-up.    Socially,  too,  many  children  benefit  by  eating  together. 
Hands  are  washed,  and  in  many  schools  a  blessing  is  repeated.    In  most  school 
lunch  rooms  the  children  stay  at  their  tables  a  certain  length  of  time,  so  there  is 
no  reward  for  bolting  the  food.    The  liking  they  acquire  for  a  wider  variety  of 
foe is  carries  over  into  the  homes  and  often"  influences  for;  the  better,  the  family 
eating  habits.    Practically  every  school — once  it  serves  lunches  for  a  period  of 
time — continues  with  the  program. 

Indications  are  such  that  last  year's  total  of  31>000  schools  and  about 
L,  million  children  will  be  far  surpassed  this  year.     Communities  interested  in 
having  school  lunches  may  get  information  and  make  application  for  reimbursement 
from  The  War  Food  Administration,  821  Market  Street,  San  Francisco  3,  California, 
Room  700. 
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. . ..  SUGAR-  FOR  NEXT  YEAR 

With  favorable  weathsr  in  continental  and  island  sugar  producing  areas, 
American  consumers  and  industrial  users  will  receive  about  the  same  amount  of 
sugar  in  194-5  as  they  have  this  year.    We  must  continue  to  use  sugar  carefully 
because  many  of  the  European  markets  which  depended  on  the  Caribbean  area  for 
sugar  before  the  war  will  wish  to  reestablish  normal  trade  relations  in  1945. 

At  present,  the  Cuban  sugar  production  in  1945  is  expected  to  be  below  the 
1944  level.    Sugar  cane  may  be  harvested  when  it's  twelve. to  twenty-f our  months 
old.    Practically  all  the  twenty-four  month  cane  in  Cuba  was  harvested  this  yearj 
so  cane  to  be  cut  in  1945  will  be  the  product  of  twelve  to  eighteen  months  growth, 
with  a  resultant  lower  yield. 

While  prospects  in  Hawaii  will  improve  slightly  this  coming  year,  they  will 
increase  greatly  in  Puerto  Rico.    In  spite  of  the  war  situation,  Hawaii  Will  pro- 
duce nearly  a. normal  crop  this  year  and  send  to  the  United  States  approximately 
800  thousand  tons  in  addition  to  taking  care  of  an  expanded  military  consumption 
in  the  Pacific  area.    Puerto  Rico,  in  late  1943  and  early  1944?  suffered  one  of  the 
most  severe  droughts  in  its  history.    Instead  of  a  normal,  one  million  ton  crop, 
only  7,25  thousand  tons  were  produced  for  distribution  this  year.    A  normal  crop 
is  expected  for  distribution  in  1945. 

Price  support  programs  already  announced  for  cane  and  beet  sugar  produced 
in  the  continental  United  States  should  have  the  effect  of  increasing  the  1945  pro- 
duction at  home.  1 

Most  European  import  requirements  for  sugar  have  normally  been  filled -from 
the  Caribbean  area... and  in  part  from  Java.    Of  course,  little  is  currently  known 
of  the  1944  harvest  prospect  for  beet  sugar  in  Europe.    And  the  extent  of  the 
European  need  for  cane  sugar  grown  in  the  tropics  cannot  be  appraised  until  more 
information  of  production  conditions  in  Europe  is  received.    It  is  not  safe  to 
assume  relief  will  come  from  the  Philippines  or  Java  during  1945. 

In  1944  the  equivalent  of  900  thousand  tons  of  sugar  was  diverted  to  produc- 
tion of  greatly  needed  industrial  alcohol.    Grain  was  scarce  and  distilling 
facilities  could  be  most  effectively  used  with  rich  sugar  molasses.    This  year  there 
will  be  sufficient  grain  so  that  a  large  part... if  not  all... of  our  industrial 
alcohol  can  be  made  from  grain  and  synthetic  sources.    This  action  will  more  than 
offset  the  estimated  decline  in  Cuban  sugar  production 


PRODUCTION  LINE  FEEDING 

The  army  of  well-fed  American  workers  in  manufacturing  industries  continues 
to  grow.    The  War  Food  Administration  reports  that  since  March  of.  this  year, 
another  million  and  a  half  workers  are  obtaining  food  on  the  job.    This  means 'that 
about  seven  million  workers  are  now  benefitted  by  the  industrial  feeding  program. 
Different  methods  for  providing  meals  on  the  job  have  been  adopted 'all  over  the 
country,  but  cafeterias  are  most  popular.    The  majority  of  plants  have  installed 
streamlined  cafeterias  where  hundreds  .and  even  thousands  can  be  fed  during  the 
usual  30  minute  lunch  period.    Some  of  these  cafeterias  have  adopted  the  army  mess 
type  of  service,  providing  a  one-menu  lunch.    This  method  has  proved  satisfactory 
to  employees  when  the  menu  was  well  varied  -from  day  to  day. 

Some  of  the  large  sprawled  out  plants  and  ship  yards  have  introduced  mobile 

units  to  bring  food  to  their  workers.    Others  that  don't  have  space-  for  a  cafeteria 

depend  on  lunch-box  services  to  provide  adequate  nutritious  lunches  at  reasonable 

prices.    And  the  results?  .  Better  fed  workers,  fewer  accidents,  less  absenteeism, 
and  more  guns,  tanks  and  planes  for  our  fighting  men.   


CHECKING  WFA  FOOD  RESERVES 


At  the  outset  of  the  war  there  was  a  need  to  manage  the  food  supplies  of  this 
country  so  that  they  would  do  the  most  toward  winning  the-  war  as  quickly  as  possible. 
This  wartime  responsibility  was  assigned  to  the  Office  of  Distribution  in  the  War 
Food  Administration. 

First,  food  is  allocated  among  our  armed  forces,  civilian  population,  ter- 
ritories, lend-lease  requirements,  relief  feeding  in  liberated  areas  and  to  other 
groups  engaged  in  direct  war  effort.  'Then  it's  up  to  the  Office  of  Distribution 
to  see  that  these  allocations  are  carried  out.    The  Office  of  Distribution  also 
does  the  buying  of  food  to  fill  lend-lease  requirements,  needs  of  the  United 
Nations  Relief  and  Rehabilitation  Administration  and  certain  other  claimant  agencies. 
It  also  buys  food  to  fulfill  price  support  commitments. 

600  million  dollars  worth  of  groceries 

At  present  this  agency  has  a  regular  working  inventory  of  two  million  tons 
of  food,  worth  about  600  million  dollars,  to  meet  any  condition  that  could  arise. 
Except  for  food  purchased  in  supoort  of  farm  prices,  most  of  this  reserve  is  ear- 
marked for  the  lend-lease  program.    The  Office  of  Distribution  operates  this  in- 
ventory much  the  same  as  any  food  wholesaler. . .buying  and  selling  to  keep  stocks 
fresh,  selling  items  which  claimant  agencies. . .for  one  reason  or  another. . .have 
not  taken,  and  placing  orders  for  those  foods  which  are  needed. 

While  the  0D  is  on  a  100  percent  war  basis,  it  is  endeavoring  to  conduct 
its  distribution  program  in  such  a  way  that  inventories  will  be  as  small  and  market- 
able as  possible  when  the  day  of  peace  arrives.    It  has  set  up  a  sales  division 
which  resells  food  remaining  after  stocks  and  needs  are  balanced  off.    All  sales 
are  made  through  existing  trade  channels  and  only  when  the  market  can  absorb  these 
commodities  at  fair  prices. 

For  the  five-month  period. . .May  1  to  October  1...22  million  dollars  worth 
of  government-owned  foods  were  sold  back  to  civilians.    These  sales  included  canned 
and  dried  vegetables  and  fruits,  meat  products,  dairy  products,  eggs,  grain  pro- 
ducts, fats  and  oils,  cotton  and  other  special  commodities. 


FOOD  NOTES  FROM  18TH  CENTURY  WRITINGS 

SPINACH  Spinach  was  first  used  in  England  in  about  1500,  and  was  spelled 

Spinage. 

Tragus  said  that  "the  fresh  herb  affords  a  thick  but  very  wholesome 
juice  which  mitigates'  the  asperity  of  the  lungs,  and  is  of  service 
in  the  inflamations  of  the  stomach". 

He  also  suggests  "that  wealthy  families  should  allow  the  use  of  a 
silver  saucepan  for  this  vegetable",  and  goes  on  to  say  that  "this 
plant,  being  of  so  moist  a  nature,  should  be  boiled  without  water, 
except  what  hangs  to  the  leaves  in  rinsing  them." 

The  country  people  in  England  bruised  the  leaves  of  spinach  and 
laid  them  on  green  wounds  to  cleanse  them. 


-6- 


HOW  TO  MAKE  YOUR  FOOD  FIGHT  FOR  FREEDOM 


SAVE  WASTE  KITCHEN  FATS. 


EAT  MORE  FISH. 


.Salvaged  kitchen  fats  are  still  urgently  needed. 
However,  reports  from  all  over  the  country  show 
that  the  quality  of  the  salvaged  fat  is  deterio- 
rating seriously.    Some  homemakers  are  not  strain- 
ing the  melted  fat  to  remove  particles  of  meat 
and  foreign  matter.    While  it  doesn't  matter  how 
discolored  or  old  the  leftover  fat  may  be,  the 
drippings  must  be  strained. 

Homemakers  should  put  salvaged  fats  through  a 
coarse  strainer  before  the  fat  is  taken  to  the 
butcher.    A  bounty  of  2  red  tokens  and  4  cents, 
is  paid  for  each  pound  of  fat  turned  in. 

The  Western  supply  of  cod  and  flounder  filets  is 
very  abundant.    Serve  these  juicy  white  fish 
in  a  variety  of  ways. . .broiled,  baked,  fried,  or 
cold  in  salad. . . . 


CONSERVE  PAPER  BAGS. 


.Whenever  possible,  take  a  shopping  bag  of  some 
sort  to  the  grocery  store... the  grocer  has  a  very 
slim  supply  of  heavy  brown  paper  bags... help 
him  make  his  small  stock  last  longer,  by  carrying 
already  packaged  foods  unwrapped,  carrying  a 
shopping  bag,  or  by  saving  the  bags  he  has  given 
you  and  taking  them  back  to  the  store  for  a  re- 
fill. 


USE  THE  LOWER  GRADE  EGGS.  Comes  the  holiday  season,  and  the  laying  hens 

begin  to  think  of  a  vacation.    From  now  until  the 
end  of  December,  supplies  of  breakfast  o? 
table  eggs  will  decline.    This  past  spr:L.0 
summer,  egg  production  exceeded  all  records,  and 
so  there  are  plentiful  supplies  of  shell  eggs 
now  in  storage.    Many  of  these  cooking  eggs  will 
be  coming  to  market  during  the  next  few  months. 
They  are  just  as  good  as  the  Grade  A  eggs  for 
making  cakes,  cookies  and  puddings  which  the  home- 
maker  will  be  preparing  for  the  holidays. 


CONSERVE  MILK. 


USE  BUTTER  WISELY, 


BUI  MORE  ONIONS.. 


Buy  only  the  amount  of  milk  you  need,  and  use  all 
you  buy.    Even  if  some  of  it  turns  sour,  use  it 
in  a  sour-milk  recipe  for  pancakes,  cakes, 
waffles,  corn  bread,  muffins,  or  any  number  of 
dishes  listed  in  any  cookbook. 

.When  your  grocer  has  butter,  he  will  sell  it  to 
you,  even  if  he  finds  it  necessary  to  limit  each 
customer  to  a  quarter  pound.    Grocers  all  over  the 
country  are  in  the  same  boat... so  don't  complain 
when  you  can't  buy  all  you  want.    Buy  what  you  can 
and  use  it  sparingly. 

.In  the  West,  the  supply  of .  onions  is  still  abundant. 
Buy  a  few  extra  pounds  and  store  them  in  a  cool  dry 
place  in  your  home. 
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EAT  MORE  FISH 


The  eat-more-fish  campaign,  promoted  by  the  War  Food  Administration  with 
the  cooperation  of  the  Fish  and  Wildlife  Service  (Department  of  Interior)  ex- 
tends from  October  30  to  November  18.    Fish  is  valuable  in  the  diet  because  of  the 
excellent  quality  of  its  protein. . .and  varying  amounts  of  phosphorus,  iron, 
iodine,  calcium  and  copper.    Fish  is  double  desirable  right  now  in  that  it  is 
plentiful  at  a  time  when  some  of  the  better  cuts  of  meat  are  short. 

In  good  supply,  in  the  West  are  cod,  and  members  of  the  flounder  family, 
such  as  halibut  and  sole. 

Frozen  fish  are  a  time  saver  for  busy  homemakers.    Most  fillets  come 
neatly  packaged  with  all  the  waste  parts  removed. . .ready  for  easy  preparation. 
And  no  matter  how  far  they  have  come,  freshness  is  assured.    Frozen  fillets, 
steaks  and  smaller  fish  need  not  be  thawed  before  cooking.    Just  use  a  lower 
temperature  and  a  slightly  longer  time  to  effect  both  thawing  and  cooking. 
Larger  fish  and  good  sized  cuts  need  to  be  thawed.    This  should  be  done  slowly... 
in  a  refrigerator  or  at  room  temperature.    The  fish  may  be  thawed  more  quickly  by 
submerging  it  in  cold  water. . .never  in  warm  or  hot  water,  however,  once  fish  has 
been  thawed  it  should  be  used  immediately  and  never  refrozen.  . 

Broadcasters  can  he.lp  in  this  campaign  by  suggesting  variety  in  methods 
of  preparation.    Fish  can  be  boiled,  pan-fried,  baked,  stuffed,  broiled  or  steamed. 
And  the  attractiveness  of  almost  any  fish  will  be  increased  by  use  of  sauces 
which  add  to  the  bland  flavor  of  the  meat.    If  the  homemaker  is  serving  a  new 
fish  or  a  familiar  fish  in  a  new  guise,  she  will  want  to  make  it  a  speciality  that 
will  call  for  a  repeat  performance. 

SAUCE  FOR  THE  FISH 

Tartar  Sauce  Horseradish  Sauce 


1  cup  mayonnaise 

1  tablespoon  chopped  pickle 

1  tablespoon  chopped  parsley 

1  tablespoon  chopped  olives 

Parsley  Sauce 

cup  butter  or  margarine 

2  cups  broth 

1  tablespoon  minced  parsley 

i  cup  flour 

2"  teaspoon  salt 

dash  of  cayenne  pepper 

dash  of  dry  mustard 

Melt  butter;  add  flour  and  blend.  Add 
broth  and  stir  constantly.  '  Add  salt, 
parsley,  cayenne  and  a  little  mustard. 
Cook  5  minutes. 

Cocktail  Sauce 

Mix  tomato  catsup  with  grated  horse- 
radish -  about  1  teaspoon  to  1  tablespoon 
catsup.    Add  1  teaspoon  lemon  juice. 


i+  tablespoons  heavy  cream 

1  tablespoon  vinegar 

3  tablespoons  grated  horseradish 

dash  of  paprika  ■ 

salt 

Whip  cream  stiff.    Mix  the  other 
ingredients  and  beat  them  gradually 
into  the  cream. 

Lemon  Butter  Sauce 

■g-  cup  melted  butter  or  margarine 
1  lemon 

1  clove  garlic,  if  desired 
3  tablespoons  chopped  parsley 

Brown  the  garlic  slightly  in  butter. 
Remove  the  garlic.    Add  lemon  juice 
and  parsley  to  the  butter  and  heat 
thoroughly.    Lemon  butter  sauce  is 
excellent  with  either  fried  or  broiled 
fish,  and  can  also  be  used  between 
slices  of  French  bread,  heated  in  the 
oven  just  before  serving. 
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 MARKET  PANORAMA  

Los i Angeles 

BEST  FRUIT-  BUY. ......... .Apples  ,  .  ..  ..  y\  i$\h  : 

IN  MODERATE  SUPPLY. ..... .Persimmons  (lower).    Grapes,  limes  and  oranges.  Lemons 

(slightly  lower) Pears, .Persian,  casaba  and  honeydew 
•  melons  and  pomegranates..'  -  Dates  (high) 

IN  LIGHT  SUPPLY  ..Grapefruit.    Avocados  ..(high) .    Cantaloups  (ceiling). 

Watermelons.    Late  Miller  peaches  (slightly  lower) 
BEST  VEGETABLE  BUYS. .....  Onions,  snap  beans,  cauliflower 

IN  MODERATE  SUPPLY  Tomatoes  (best  higher).    Cucumbers  (higher).  Lettuce, 

sweet  potatoes,  Italian  and  white  summer  squash,  potatoes. 
)  Eggplant  (slightly  higher).    Celery  (slightly  .higher) » 
Rhubarb,  bunched  vegetables,  cabbage.    Broccoli  (lower). 
Rutabagas 

IN  LIGHT  SUPPLY. ........ .Asparagus  (high) .    Corn..  ,Peas  (best  at  ceiling) 

AVAILABLE  FOR  CANNING. . . .Apples,  tomatoes 

San  Francisco 

BEST  FRUIT  BUYS...  Apples,  quinces 

IN  MODERATE  SUPPLY. ..... .Persimmons 

IN  LIGHT  SUPPLY.....  Avocados  (high).    Lemons  and  oranges  (ceiling) 

BEST  VEGETABLE  BUYS. .... .Yellow  onions,  broccoli,  Brussels  sprouts  and  cauliflower 

IN  MODERATE  SUPPLY  Snap  beans  (slightly  higher).    Celery.  Artichokes 

(slightly  lower).    Peppers  and  squash  (slightly  higher) 
AVAILABLE  FOR  CANNING. ...  Apples  and  quinces 

Portland 


BEST  FRUIT  BUYS. ........ .Dates  and  apples 

IN  MODERATE  SUPPLY.  Quinces,  pears,  grapes, pomegranates 

IN  LIGHT  SUPPLY.... i.v. ..Citrus  fruits 

BEST  VEGETABLE  BUYS. .... .Onions,  cabbage,  cauliflower  and  celery 

IN  MODERATE  SUPPLY..  Carrots,  turnips,  beets,  rutabagas  and  potatoes.  Lettuce 

(below  ceiling).    Pumpkins  and  winter  squash.  Tomatoes, 
kale  and  sweet  potatoes,  snap  beans  and  lima  beans 


AVAILABLE  FOR  CANNING. . . . Apples,  quinces 

Seattle 


BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Cranberries  (ceiling).    Grapes,  Texas  grapefruit, 

pomegranates  and  persimmons 

IN  LIGHT  SUPPLY.  Avocados.    Oranges  and  grapefruit  (ceiling) 

BEST  VEGETABLE  BUYS. .... .Onions,  cabbage  and  winter  squash 

IN  MODERATE  SUPPLY.,.  Celery  (higher).    Eggplant,  bunched  vegetables,  lettuce. 

Cauliflower  (higher).    Potatoes  and  sweet  potatoes 
IN  LIGHT  SUPPLY   Tomatoes  (higher).    Snap  beans  (higher).    Green  corn  and 

green  onions 


AVAILABLE  FOR  CANNING. . . .Apples 


1h 


L  1  B  R  A  <  > 

CURRENT  SERIAL  RFCvf!; 

-s2t  DEC  4  -  134.4 

U.  S.  OtPARTMENT  OF,  AGWWUSFi'  [ 


Radio  Round-up 


A  Service 

To  Directors  of  Women's  Radio  Programs 


Sa^  Francisco,  California 
ovember  18,  194-4- 


it.  *«*-**.*  jjt  *  *  *  it  *  *  THIS  ISSUE****** 


ft  *  %  ft  ft  ft  ft  ft  ft 


GIVING  THANKS  FOR  RECORD  HARVESTS. 


TANGERINES  IN  A  BOTTLE. 


BOUQUETS  FOR  THE  AMERICAN  HOMEMAKER. 


.....The  American  farmer  has  gone  all-out 
this  year  to  fill  the  horn  of  plenty 
for  our  armed  forces,  civilians  and 
allies.    Here  are  a  few  highlights 
from  the  November  crop  report, 

.....American  ingenuity  and  research  has 
found  a  way  to  use  the  other-wise 
wasted  cull  tangerines. . .tangerine 
sirup  which  can  be  used  on  the  table, 
to  make  sugar,  or  as  a  substitute  for 
glycerine. 

.....Here  are  some  of  the  results  of  inter- 
views with  American  housewives  to  show 
that  they  are  behind  the  wartime  food 
programs  all  the  way,  when  shown  how 
they  can  help  win  the  war. 

BRINGING  HOME  THE  BACON  Reasons  fbr  the  bacon  shortage. .  .but 

it's  only  temporary  -  there  will  be 
more  in  December  and  January. 

COOKING  WITH  GRADE  B  EGGS  They're  just  as  nutritious  as  the 

higher  grade  eggs  -  there  are  lots  of 
them,  and  they're  economical  for  baking 
those  holiday  cakes  and  cookies. 

FOODS  GENERALLY  SCARCE  IN  THE  WEST  Here's  the  list  of  them. 

vffi  ffib  WMffisWfidff1 t*tt     abundant  and  surplus  f00ds 
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GIVING  THANKS  FOR  RECORD  HARVESTS 

Americans  meet  this  Thanksgiving  with  the  largest  harvest  record  in  history, 

Here  are  a  few  highlights  from  the  November  crop  report  issued  by  the  U.  S. 
Department  of  Agriculture.    The  fall  weather  has  been  unusually  favorable  for 
maturing  late  crops  and  for  harvesting.    As  a  result,  the  prospective  yields  of 
corn;,  sorghums,  soybeans,  cotton,  potatoes  and  sweet  potatoes  have  raised  since 
the  October  crop  forecast. 

Sorghums  and  grain  are  turning  out  a  record  yield  on  a  record  acreage. 
Rice  is  also  in  the  bumper  crop  class.    These,  with  a  large  wheat  crop  and  a  good 
harvest  of  oats  and  barley,  put  American  grain  production  at  an  all-time  high. 
In  fact,  this  year  the  United  States  has  harvested  about  one-fifth  to  one-fourth 
of  the  usual  world  production  of  all  grain. 

As  of  November  1,  the  combined  production  of  commercial  apples,  peaches, 
pears,  grapes,  cherries,  plums,  prunes  and  apricots  for  194-4-  is  now  expected  to  be 
20  percent  above  the  194-3  record  and  9  percent  above  average.    Military  requirement 
are  still, high  for  these  fruits  in  processed  form,  but  homemakers  had  more  of  the 
fresh  fruit  to  ,;put  up'1'  at  home  this  year.    While  the  total  aggregate  of  these 
eight  major  deciduous  fruits  is  over  194-3?  the  production  of  grapes  and  prunes 
declined  11  percent  and  20  percent  respectively  from  last  year.    Also  cranberries 
are  in  very  short  supply.  „  .4.6  percent  below  last  year. 

Except  for  the  heavy  storm  loss  in  Florida,  October  weather  was  favorable 
in  all  citrus  fruit  states.    Aggregate  tonnage  of  citrus  is  estimated  at  6  percent 
less  than  in  194-3-44-j  but  44-  percent  above  the  ten-year  average. 

Walnuts,  almonds, -pecans  and  filberts  will  also  be  more  plentiful  than  last 
year.    They  too  are  4-4-  percent  more  than  the  ten-year  average.    Almost  8  million 
tons  of  fresh  market  commercial  truck  crops  were  produced,., this  exceeded  194-3  by 
17  percent0    harvesting  of  truck  crops  for  processing  was  nearly  completed  early 
in  November  with  the  tonnage  now.  9  percent  above  last  year. 

The  mild  sunny  weather  of  October  was  also  decidedly  favorable  for  livestock 
and  poultry.    Reports  on  egg  production  showed  an  average  of  7  percent  more  eggs 
per  100  hens  than  were  produced  during  the  same  month  in  any  previous  year.  Milk 
production  showed  an  increase  of  5  percent  per  cow  over  October  last  year.  The 
fine  weather  has  permitted  use  of  feed  in  pastures  and  meadows  and  enabled  farmers 
to  conserve  hay  supplies. 

TANGERINES  IN  A  BOTTLE 

Once  again  research  has  found  a  way  to  help  farmers  make  use  of  that  part 
of  their  crop  which  normally  is  a' drag  on  the .market c    At .Winter  Haven,  Florida, 
a  tangerine  sirup  has  been  developed  to  make  use  of  cull  tangerines.    Before  this 
process  was  discovered,  growers  had  trouble  selling  low  grade  tangerines  because 
no  one  knew  of  an. easy  way  to  can  the  juice.     Chemists  on  the  staff  of  the  Florida 
Citrus  Commission,  working  closely  with  investigators  of  the  U.S.,  Department  of 
Agriculture,  found  a  way  of  concentrating  and  .processing'  tangerine  juice  which 
lends  itself  to  commercial  production.  

This  light  brown,  honey-like  sirup  with  a  sweet  fruit  flavor  has  vitamin  C 
value.    Bottled  for  table  use,  it  might  add  a  variation  in  the  way  of  sirups  to  the 
morning  waffles.    Tangerine  sirup  also  can  be  put  up  in  large  containers  for  making 
sugar,  or  it  can  be  used  as  a  glycerine  substitute. 


BOUQUETS  FOR  THE  AMERICAN  HOMEMAKER 


The  American  homemaker  has  been  told  many  times  that  "Food  Will  Win  the  War'.' 
Among  the  ways  in  which  she  has  been  asked  to  help  safeguard  the  nation's  food 
supply  are:    Saving  fats,  using  every  scrap  of  food,  home  canning,  victory  garden- 
ing and  buying  plentiful  foods  in  place  of  foods  which  are  scarce. 

The  Bureau  of  Agricultural  Economics  in  the  U.  S.  Department  of  Agriculture 
recently  interviewed  500  women  in  nine  cities  of  over  half  a  million  population  to 
find  out  whether  city  housewives  were  interested  in  these  war  food  programs  and 
how  many  were  participating  in  them. 

Broadcasters  may  be  interested  to  know  that  of  all  the  food  campaigns,  the 
most  familiar  were  the  food  and  fat  conservation  measures.    Ninety-nine  percent  of 
the  city  women  interviewed  know  that  the  government  wants  them  to  save  used  kitchen 
fats,  and  86  percent  were  actively  cooperating.    Ninety-four  percent  of  the  women 
are  using  leftover  foods.    About  half  of  this  number  reported  that  they  have  always 
conserved  food  as  much  as  possible,  and  the  other  half  said  the  war  stimulated  their 
efforts  to  avoid  waste  and  make  use  of  leftover  foods.    What's  more,  the  housewives 
still  consider  food  conservation  and  production  important  even  though  rationing  is 
now  more  liberal. 

Nine  out  of  ten  of  the  women  knew  abcut  the  victory  garden  and  canning  prog- 
rams.   While  sixty  percent  are  doing  some  home  canning,  only  37  percent  in  these 
large  metropolitan  areas  had  victory  gardens.    The  survey  showed  that  most  women 
consider  economy  the  chief  reason  for  canning.    When  prices  of  a  plentiful  food  are 
favorable  enough,  they  could  be  interested  in  "putting  up"  that  particular  item. 

Reception  of  plentiful  food  campaigns  did  not  always  keep  pace  with  other 
food  conservation  programs.    The  answer  given  concerning  the  "buy  plentiful  foods" 
campaigns  showed  that  many  homemakers  do  not  understand  the  programs.    They  think 
each  campaign  might  cause  over-buying  and  shortages.     (The  real  purpose,  of  course, 
is  to  reduce  demand  for  scarcer  foods).    To  determine  how  cooperation  with  this 
campaign  could  be  increased,  the  women  interviewed  were  asked  how  to  get  people 
interested  in  buying  plentiful  foods.    Over  half  of  the  women  said  that  price  was 
most  important. . .whether  plentiful  foods  are  cheap  or  reasonably  priced.  Forty-one 
percent  emphasized  the  importance  of  ways  to  cook  and  serve  these  foods  simply  and 
attractively.     Ty/enty-one  percent  wanted  to  know  whether  plentiful  foods  are  nutri- 
tious.   Only  11  percent  felt  it  was  important  to  tell  how  buying  these  foods  will 
help  the  national  food  situation. .. although  the  survey  showed  that  many  women  need 
to  have  the  purpose  of  the  campaign  explained  to  them. 

The  survey  has  shown  that  most  city  housewives  believe  in  wartime  food 
programs.    And  they  will  adopt  the  "buy  plentiful  foods"  program  if  shown  "how" 
to  make  use  of  these  foods  and  "why"  using  them  is  essential. 


FRUITS  FROM  FAR  AMD  NEAR 

FIGS  ^Fossils  of  figs  have  told  botanists  that  figs  began  their  travels 

millions  of  years  ago.    They  were  growing  in  Alaska  and  Canada 
when  the  climate  of  those  countries  was  warm.    As  the  northern 
areas  grew  colder,  figs  moved  South.    One  fossil  fig  has  been  found 
so  close  to  the  remains  of  an  elephant  as  to  suggest  that  the  pre- 
historic elephants  ate  figs. 
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DRESSING  FOR  YOUR  SALAD 

The  commercial  manufacture  of  mayonnaise,  salad  dressing  and  related  products 
is  still  a  new  industry  in  this  country.  "  Not  until  the  1900' s  was  mayonnaise  sold 
in  any  amount  in  the  United  States.    During  the  first  World  War,  as  in  this  one..., 
the  increased  use  of  vegetables  and  fruits  stimulated  the  demand  for  mayonnaise, 
and  there  has  been  a  growing  market  ever  since. 

To  the  royal  epicure,  Louis  XIV,  goes  the  credit  for  popularizing  sauces  and: 
dressings.    One  legend  has  it  that  mayonnaise. . .as,  we  know  it... was  created  in 
another  war.    When  the  Due  De  Richlieu  took  the' Island  of  Minorca  from  the  British,, 
he  ordered  a  feast  to  celebrate  his  victory.    The  chef  developed  a  special  sauce  foi 
the  meats  and  named  it  after  the  village  of  Mahon  where  the  festivities  took  place, 

French  chefs  and  immigrants  introduced  mayonnaise  to  this  country. . .but  for 
many  years  this  dressing  was  used  only  by  the  well-to-do.    In  the  late  1920' s  the 
industry  was  finally  on  its  way,  and  favored  some  kind  of  control  over  the  in- 
gredients going  into  mayonnaise.    After  discussions  with  producers,  the  Food 
Standards  committee    in  the  U.S.  Department  of  Agriculture  released  a  definition  of 
mayonnaise,  mayonnaise  dressing  and  mayonnaise  salad  dressing  in  1928.  Under 
standards  of  the  Food  and  Drug  Administration. . .the  present  definition  of  mayon- 
naise iss    A  semi-solid  emulsion  of  edible  vegetable  oil,  egg  yolk,  or  whole  egg, 
a  vinegar,  and/or  lemon  juice,  with  one  or  more  of  the  following. .. salt,  other 
seasoning,  sugar  and/or  dextrose.    The  finished  product  contains  not  less  than 
50  percent  edible  vegetable  oil.    The  principal  vegetable  oils  used  'are  cotton, 
corn  and  soybean. 


Since  1928  a  yearly  survey  has  been  made  of  the  production  of  salad  dressing 
and  related  products.    In  these  sixteen  years,  production' reached  a  peak  of  about 
fifty-one  million  gallons  in  194-2.., from  thirteen  and  a  half  million  gallons  in  1928 
Production  has  dropped  off  the  past  two  years  because  of  restrictions  on  the  supply 
of  vegetable  oils  and  low  supplies  of  spice. .  .and' "to  a  certain  extent  by  sugar 
curtailment, .packaging  and  manpower  shortages.    In  spite  of  these  handicaps. . .the 
mayonnaise  industry  has  maintained  an  equitable  distribution. . .so  the  homemaker  has 
been  able  to  find  a  reasonable  supply  of  mayonnaise  and  other  salad  dressings  at 
her  .grocer' s  during  the  past  two  years. 


FOOD  NOTES  FROM  18th  CENTURY  WRITINGS' 


ASPARAGUS. ........ .It 'was;  said  by  the: ancients  that  if  a  person  anointed  himself 

'with  a  liniment  made  of  asparagus  and  oil,  the  bees  would  not 
approach  him  or  sting  him, 

CABBAGE. . .Erasistratus  states  that  there  is  nothing  in  the  world  better 

than  cabbage  for  the  stomach,  nothing,  more  wholesome  for  the 
sinews,  therefore  it  was  prescribed  for  the  palsy  and  all 
tremblings  of  the  limbs  and  also  to  clarify  the  senses. 

HORSERADISH  ..The  English  used  to  claim  that  horseradish,  scraped  and  infused 

in  cold  milk,  made  one  of  the  best  and  safest  cosmetics. 

LETTUCE  Claudius  Galen,  the  Greek  physician,  who  died  in  around  200  AD, 

wrote,  "In  the  decline  of  age,  which  is  naturally  wakeful,  I 
suffered  very  much  by  want  of  sleep,  for  which  disorder,  I  used 
to  eat  a  lettuce  in  the  evening,     which  was  my  sovereign  and  onl; 
remedy. 


BRINGING  HOME  THE" BACON 

'  Bacon  and  eggs  are  a  popular  team  at  American  breakfast  tables.     But  the 
last  couple  of  months ,  bacon  hasn't  been  making  such  regular  appearances.  Ham, 
pork  chops  and  pork  loin  roasts  are  also  scarce.    After  last  spring's  flush  supply 
r:  pork  and  bacon,  the  limited  amount  now  seems  difficult  to  understand. 

In  the  first  place,  there  was  a  2l>  percent  reduction  in  this  year's  spring 
pig  crop    .the  supply  now  coming  to  market.    Farmers  raised  a  smaller  number  be- 
eause  corn  was  scarce  in  relation  to  livestock  and  poultry  producer  demands.  While 
r  .    }  will  be  mere  pork  on  the  market  in  December  and  January,  right  now  we  are 

Urging  from  the  seasonal  low  for  hog    marketing.    However,  no  great  increase  in 
pork  and  bacon  is  premised  in  the  coming  months  because  federally-inspected  meat 
t       '••3  are  setting  aside    for  government  purchase    about  4-5  percent  of  the  dressed 
vfcdghi  of  pork  (excluding  lard).    Most  of  this  set-aside  pork  and  bacon  will  go  to 
ev«xr  jiilitary  forces  and  to  the  lend-lease  program.    More  pork  is  needed  as  our 
forces  increase  overseas.    Troops  in  the  battle  theatre  use  a  lot  of  canned  meats, 
and  the  most  popular  canned  meat  is  pork. 

If  broadcasters  are  asked,  ;'Why  during  last  spring's  flush  hog  production, 
wasn't  more  bacon  pat  in  storage?"    The  answer  is,  ''There  wasn't  enough  storage 
space  for  all  the  pork  and  all  the  other  commodities  that  needed  cold  storage  pro- 
tection"-   For  that  reason  pork  was  made  point  free  to  civilians.    They  had  it, 
they  ate  it,  and  they  enjoyed  it  while  it  lasted.    Another  question  might  be: 

'  ien  there  was  an  abundance  of  pork,  why  didn:t  we  ship  it  overseas  to  our  men, 
v,o  England,  to  Russia?"    The  answer:  "At  the  time,  ships  were  just  as  scarce  as 
Storage  space". 

More  pork  for  the  army,  plus  decreased  hog  production,  adds  up  to  less  pork 
for  civilians. 


COOKING  WITH  GRADE  B  EGGS 

Medium-cost  (Grade  B)  eggs  are  going  to  be  featured  in  retail  stores  for 
the  next  six  or  eight  weeks*    Because  they  are  so  plentiful  and  so  reasonably 
priced,  the  hememaker  doing  additional  baking  for  the  nolidays  will  find  that 
G/ade  B  eggs  are  an  economical  buy. 

With  increased  purchasing  power,  many  homemakers  have  passed  up  these 
medium-cent  eggs  in  preference  to  Grade  A  or  AA.  eggs.,    At  the  same  time,  war  re- 
quirements for  dried  eggs. •« which  are  usually  made  from  eggs  scoring  Grade  B  or 
•under...  are  now  much  less  than  lest  year  at  this  time.    Thus...  there  has  been  a 
slow  market  for  other  than  top-grade  eggs. 

It  is  true  that  Grades  A  and  AA  eggs  are  more  satisfactory  for  boiling, 
poaching  and  frying. . .but  Grade  3  and  even  Grade  C  eggs... when  properly  graded  and 
stored.. .are  just  as  satisfactory  for  many  cooking  purposes.    And  during  the 
next  six  or  eight  weeks  while  laying  hens  are  taking  their  seasonal  vacations.... 
and  when  top  grade  eggs  are  limited. . .the  middle  grade  eggs  will  sell  at  noticeably 
lower  prices.    Pound  for  pound. ., middle  grade  eggs  are  as  nutritious  as  those  cf 
the  top  grade.    They  are  as  taste-satisfying  as  higher  grade  eggs  when  used  in 
mailing  pancakes,  souffles,  waffles,  croquettes,  puddings,  cakes  and  cookies. 

So  for  the  holiday  baking... the  officially  graded  and  certified  Grade  B 
eggs  are  economical.    And  it's  always  a  good  idea  to  look  for  the  grade  stamped  on 
the  egg  carton.    The  U.S.   egg  grades  are  designed  to  help  American  consumers  get 
the  quality  of  egg  to  suit  their  particular  purpose  and  their  purse. 


TURKEY ' TALK 

The  Quartermaster  Corps  has  prepared  a  master  menu  for  Thanksgiving  to 
assure  our  armed  forces  of  a  holiday  dinner  in  the  .traditional  manner.    The  meal 
starts  with  grapefruit  juice.    Then  comes  roast  turkey  with  giblet  sauce  and  dres- 
sing.   There  will  be  mashed  potatoes,  string  beans  and  corn. ..and  as  an  extra  treat 
.•cranberry  sauce.    There  will  be  hot  rolls  and  butter.    Trimmings  include  celery, 
olives  and  pickles.    For  dessert. . , pumpkin  pie  and  coffee. ,  Those  who  wish  can 
polish  off  the  meal  with  apples,  tangerines,  candy  and  nuts.    The  master  menu  will 
be  followed  not  only  in  camps  in  this  country  but  in  Our  camps  all  over  the  world,, 
depending,  of  course,  on  supply,  shipping  and  combat  conditions. • 

Because  of  the  short  supply  of  turkeys  available  to  civilians  for  Thanks- 
giving, ceiling  prices  are  important  to  effect  a  fair  distribution-.    The  OPA 
ceilings  differ  in  various  localities,  usually  according  to  distance  from  principa* 
producing  areas.    In  a  great  many  communities,  the  exact  ceiling  prices  must  be 
posted  at  the  counter  where  poultry  is  sold.    As  for  price:    This  year  the  light 
weight  turkeys  have  a  ceiling  price  about  one  cent  less  than  last  year,  Medium 
weight  and  heavier  turkeys  are  selling  at  a  ceiling  price  of  one  cent  above  last 
year..  And  those  folks  who  are  working  this  Thanksgiving  and  plan  to  get  their 
holiday  dinner  at  a  restaurant  will  be  paying  about  the  same  price  for  their  meal 
as  a  year  ago.    Under  ceiling  price  regulations,  no  restaurant  is  allowed  to 
charge  more  than  a  15  percent  increase  for  this  holiday  meal  over  a  Sunday  dinner 
of  the  same  class. 


FOODS  WHICH  ARE  GENERALLY  SCARCE  IN  THE  WEST 

Canned  berries 
Canned  cherries 
Canned  fruit  cocktail 
Canned  pears 
Canned  pineapple 
Grape  juice 
Pineapple  juice 
Canned  lima  beans 
Canned  tomatoes 
.  Baby  foods  (fruits) 
Frozen  fruits 

Meats,  Fats,  Oils,  Fish  and  Dairy  Products 

Pork  steaks  and  chops 
Pork  loin  roasts 
Pork  shoulder 
Cured  ham 
Ready-to-eat  ham 
Bacon 

Canned  salmon 
Canned  tuna 
Canned  mackerel 
Canned  sardines 
Butter 
Cheeses 
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THESE  FOODS  SHOtgjD  BE  ON  YOUR  GROCERY  LIST 
(Adequate  or  surplns  foods  in  the  West) 


Grapefruit  juice 
Canned  baked  beans 
Canned  wax  green  beans 
Canned  beets 
Canned  spinach 

Canned  baby  foods  (vegetables  and  m 

Frozen  vegetables 

Frozen  baked  beans 

Jans  and  Jellies 

Fruit  butters 

Citrus  marmalade 

Dry  beans 

Apples 

Onions 

Irish  potatoes 
Peanut  butter 

Locally  grown  fruits  and 


Dry  mix  and  dehydrated  soups 
Soya  flour,  grits  and  flakes 
Wheat  flour  and  bread 
Macaroni,  spaghetti,  noodles 
Oatmeal 
eat)       Beef  hamburger 
Frankfurters 
Bologna 
Salami 
Margarine 
Shortening 
Salad  oils 
Toilet  soap 
Flounder  filets 
Cod  filets 
Shell  eggs 
vegetables 


WHES  YOU  GO  TO  THE  MARKET 


To  make  sure  that  you  get  what  you  pay  for  at  the  market  stalls,  here  are 
a  few  pointers  for  picking  out  the  best  fruits  and  vegetables. 

POTATOES  -  They  are  sold  at  retail  under  one  of  several  established  U.S.  standards 
which  enables  the  shopper  to  know  exactly  what  quality  to  expect.    The  higher  the 
grade,  the  greater  the  protection  against  defects  which  mean  waste.    U.  S.  No.l 
and  U.  S.  No. 2  are  the  grades  usually  found  in  retail  markets.    When  selecting 
potatoes,  choose  those  with  regular  shapes,  smooth  and  free  from  dirt.  Potato 
skins  with  a  tinge  of  green  mean  sunburn,  and  a  bitter  taste.    So  pick  the 
potatoes  with  an  even  color  with  no  holes  or  cracks  to  prevent  waste  in  preparaiio. 

SWEET  POTATOES  -  Buy  only  in  small  quantities,  as  serious  waste  can  result  from 
small  decayed  or  moist  spots. 

CARROTS  -  The  roots  should  be  deep  orange  in  color.    Avoid  those  with  greenish 
centers. 

CITRUS  FRUITS  -  Be  sure  the  oranges,  grapefruit  or  lemons  weigh  as  much  as  they 
appear  to  weigh..  Good  weight  goes  with  high  juice  content.    Superficial  scars 
are  not  important,  and  often  lower  the  price.    Beware  of  citrus  fruit  which  is 
shriveling  -  that  means  it's  old.    Valencia  oranges  turn  green  during  the  summer, 
but  even  though  they  may  have  a  greenish  tinge  around  the  stem,  they  are  fully 
mature. 

AVOCADOS  -  Oil  content  is  the  key  to  quality  in  avocados,  and  some  varieties 
contain  more  oil  than  others.    Thin-skinned  avocados  are  marketed  in  the  fall  and 
winter,  and  the  rough-surfaced  types  with  thick  skins  are  marketed  in  summer. 
All  avocados  are  picked  while  they  are  still  hard,  which  doesn't  mean  that  the 
fruit  is  immature.    To  speed  softening,  keep  in  a  warm  place  wrapped  loosely  in 
damp  paper.    The  best  avocados  have  a  deep  yellow  meat.    When  selecting  one  at 
the  market,  look  closely  at  the  stem  end,  as  decay  usually  starts  there. 


MARKET  PANORAMA 


Seattle 


BEST  FRUIT  BUYS. ........  .'Wa6hington-grown  apples,  pears,  Satsuma  oranges 

IN  MODERATE  SUPPLY.  .Grapes,  Texas  grapefruit,  limes,  persimmons  and  pomegran- 
ates- 

IN  LIGHT  SUPPLY...  ..Avocados  (high).    Cranberries  (ceiling).  Lemons, 

California  and  Texas  oranges 
BEST  VEGETABLE  BUYS.  Onions,  green  beans,  carrots,  cabbage,  beets,  Brussels  :• 

sprouts,  rutabagas,  cauliflower,  winter  squash 
IN  MODERATE  SUPPLY. ..... .Lettuce,  celery,  peppers,  spinach  and  tomatoes  (prices 

advanced- sharply) .    California  cucumbers,  sweet  potatoes, 

artichokes,  potatoes 

IN  LIGHT  SUPPLY  ....Green  corn  (poor  quality).    California  asparagus  (high) 

AVAILABLE  FOR  CANNING  Apples,  pears 

Portland 

BEST  FRUIT  BUY. ......... .Apples 

IN  MODERATE  SUPPLY  Pomegranates,  pears,  melons,  citrus  fruits,  cranberries 

IN  LIGHT  SUPPLY  Grapes,  lemons 

BEST  VEGETABLE  BUYS  .Cabbage,  onions,  cauliflower,  squash 

IN  MODERATE  SUPPLY. ......  Artichokes  (slightly  lower).-  ,  Celery,  green  beans,  sweet 

?.  potatoes,  potatoes.,  lima  beans.     ■■.  ■         :  . ..  . 

IN  LIGHT-  SUPPLY  Tomatoes,  lettuce,  peppers,  eggplant,  cucumbers.  Avocadoe 

''  .           .  (high)  .   "         •      :,      '  .-  •-. 
•AVAILABLE'  FOR' CANNING  'Apples      1  •  ' 


BEST  FRUIT  BUY. 
IN  MODERATE  SUPPLY.' 

IN  LIGHT  SUPPLY  

BEST  VEGETABLE  BUYS 
IN  MODERATE  SUPPLY. 


•  Sari  Francisco,  . 

..'Apples. 


.  .. .iippj.es.  .-i ;,-  . 

...Quinces  (reasonable).    Persimmons,  pears 
...Avocados,  lemons  and  oranges 
...Yellow  onions,  cauliflower  and  celery 
...Broccoli,  Brussels  sprouts,,  lettuce,  beans,  spinach, 

squash  and  tomatoes  (higher).    Potatoes,  peppers,  cabbage, 
artichokes  ■ 
AVAILABLE  FOR  CANNING. .. .Apples 

"  Los-  Angeles 


BEST  FRUIT  BUY, ......... .  Apples        ..  .  . 

'IN  MODERATE  SUPPLY. ..... .Pome gr antes  (slightly  higher).;  Persimmons.  Limes  (  low)v 

Oranges  (ceiling)  -  ■ 

IN  LIGHT  SUPPLY  Pears,  late  Miller  peaches,  grapefruit,  grapes,  canta- 
loupes.   Avocados  (high) 

BEST  VEGETABLE  BUY. ..... . Onions 

IN  MODERATE  SUPPLY  Tomatoes,  cauliflower,  bunched  vegetables  (higher).  Peas 

(lower  quality).    Lettuce  (ceiling).    Potatoes,  Celery 
(slightly  higher).    Cabbage,  eggplant,  snap  beans* 
Artichokes  (slightly  lower).    Sweet  potatoes  (best  at 
ceiling) .    Rutabagas  - 

IN  LIGHT  SUPPLY..  Corn  (higher).    Summer  squash.    Asparagus  and  peppers 

(high) 

AVAILABLE  FOR  CANNING  Apples 
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NUTRITION  THROUGH  THE  LABOR  UNIOMS- 
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SHORT  ,M  SOUR- 


OPENING  OF  THE  SEASON- 


MORE  THAN  A  SEASONING- 


FACTS  'AND  FIGURES  ON  INFLATION- 


-How  Labor  has  helped  to  spread  good 
nutrition  to  the  workers  of  America 

-The  lemon  shortage  explained.  Ceiling 
prices  will  be  maintained  to  insure 
a  fair  distribution. 

-Mincemeat  pies  vail  be  seen  on  the 
table  more  often,  now... and  since 
prepared  mincemeat  is  hard  to  find, 
we  suggest  that  housewives  make  their 
own... all  the  necessary  ingredients 
are  available. 

-Interesting  information  on  salt  and 
iodized  salt  as  a  preventative  for 
simple  goiter. 

-Just  so  no  one  forgets  the  inflationary- 
period  after  the  last  war,  here  are 
some  figures  that  show  what  happened... 
and  why  it  must  not  happen  again. 
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NUTRITION  THROUGH  THE  LABOR  UNIONS 

Since  the  war,  organized  labor  has  shown  a  marked  interest  in  the  national 
nutrition  movement...  Not  that  labor's  response  to  nutrition  education  before  the 
war  was  "no".    The  war  itself  stimulated  interest  and  need  for  the  nutrition  prog- 
ram.   The  sharing  of  our  food  supplies,  rationing,  more  money,  food  shortages, 
higher  prices,  seasonal  surpluses,  starvation  abroad,  new  food  processes,  army- 
rations,  lend-lease  requirements,  substitutes,  over-crowded  plants  and  their  feed- 
ing problems* . .all  became  daily  topics  in  the  press  and  over  the  radio.    The  food 
problem  became  an  important  civic  activity. ..a  nation-wide  home  front  function. 

So  that  all  labor  groups  could  get  their  food  information  in  a  hurry,  a 
special  section  on  labor  education  was  set  up  in  Washington,  D.G.  in  the  Nutrition 
Programs  Branch  of  the  War  Food  Administration.    The  services  of  this  section  are 
based  on  the  theory  that  workers  can  best  be  reached  through  organizations  in  which 
they  have  confidence. . .rather  than  through  new  clubs  or  classes  or  even  civic 
organizations  in  which  they  have  not  previously  taken  an  active  interest. 

All  organized  labor  represented 

At  the;  national  level,  labor's  committee  on  food  and  nutrition  represents 
all  organized  labor.    This  labor  advisory  group  works  through  educational  depart- 
ments of  the  labor  unions  to  further  nutrition  education,  victory  gardens,  school 
lunches,  industrial  feeding,  etc.    The  committee  also  helps  local  labor  organiza- 
tions to  cooperate  with,  state,  city  and  county  Nutrition  Committees.    As  a  result, 
local  Nutrition  Committees,  have  now  reached  practically  all  lay  organizations 
aiding  them  with  speakers,  courses,  movies,  exhibits,  and  demonstrations. 

,w-,     The  changing  of  food  habits  to  introduce  new  habits  rooted  in  science, 
involves  breaking  down  indifference  and  resistance.    Because  of  this  fact,  novelty 
has  been  an  essential  part  of  labor's  nutrition  campaign.    Exhibits  have  been 
displayed  at  annual  conventions,  pamphlets  and  movies  on  food  have  been  discussed 
at  national  and  local  meetings.    These  publications,  exhibits,  ard  contests  have 
been  conducted  cooperatively  by  organized  labor  and  supported  by  labor.  Thus 
labor  is  taking  an  active  part  in  the  national  nutrition  program. 


FROZEN  FOODS  AVAILABLE 

Baked  beans,  squash,  pumpkin,  spinach,  Brussels  sprouts  and  cauliflower 
are  the  frozen  vegetables  most  available  at  food  counters  ao  ess  the  country  right 
now.    The  army  is  taking  a  certain  percentage  of  the  frozen  lima  beans,  peas,  corn, 
string  beans  and  spinach  for  use  in  camps  in  this  country  and  on  some  of  the  large 
battlewagons  where  there  are  storage  lockers.    For  this  reason,  civilian  stocks 
of  these  particular  frozen  vegetables  are  limited,  although  all  are  available  in  sod 
markets  right  now. 

Frozen  vegetables  are  popular  because  they  add  variety  to  meals  when  fresh 
produce  is  seasonally  limited.    There  is  no  waste  or  shrinkage  to  them  and  with 
adequate  temperature  can  be  held  in  the  home  refrigerator  for  several  days.  They 
are  easy  to  prepare  too,  because  with  few  exceptions  they  can  be  cooked  immediately 
in  solidly  frozen  condition. 
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SHORT  AND  SOUR 

Many  of  your  homemakers  have  been  wondering  why  there  is  an  unusual  shortage 
of  lemons  at 'their  local  fruit  counters.    Here  are  the  facts,  from  the  War  Food 
Administration. 

First,  the  1943-44  crop  was  short,  and  there  are  not  enough  lemons  now  in 
storage  to  meet  all  demands  until  the  1944-45  crop  comes  on  in  abundance.    As  of 
December  1,  1943,  the  lemon  crop  was  estimated  to  be  a  record-breaking  one  of 
over  1^  million  boxes.    Unfavorable  weather  last  February. . .wind  and  rains... in 
the  producing  area  of  California  reduced  the  crop  to  a  little  over  11  million  boxes. 

Along  with  a  small  crop,  demands  ran  unusually  high  this  year.    This  past 
December  and  January,  months  when  shipments  normally  averaged  around  250  cars  a  week 
from  the  West  Coast,  they  averaged  over  300.    This  increased  demand  in  winter  was 
due  to  the  number  of  flu  cases  across  the  country.    Citrus  dealers  maintained  their 
shipments  because  of  the  large  crop  expected.    Then  this  summer  shipments  of  lemons 
were  heavier  than  average  because  of  continued  demand  at  ceiling  prices. 

Most  lemons  are  ripened  in  storage 

So  ever  since  September,  lemons  have  been  becoming  more  scarce.    The  first 
of  November >  instead  of  having  1500  cars  of  lemons  in  'storage. .  .as  there  were  at 
the  beginning  of  November  last  year... there  were  only  377.    While  the  picking  of 
the  new  crop  started  November  1,  demand    will  continue  to  exceed  the  supply  until 
the  first  of  the  year. 

Lemons,  differ  from  oranges  and  grapefruit  in  that  they  are  usually  ripened  in 
storage.    Only  a  small  percentage  of  the  crop  is  tree  ripened.    Most  lemons  are 
picked  in  a  "silver"  or  "green"  stage  and  held  in  storage  two  to  three  months 
according  to  the  stage  of  ripeness  when  they  were  picked. 

The  harvest  of  new  crop  lemons  began  the  first  of  this  month.    Most  of  these 
lemons,  largely  from  the  interior  valleys  of  California,  "will  be  marketed  by  May  1. 
After  May,  lemons  from  the  coastal  areas  Kill  keep  us  supplied  until  November  1945. 

While-  lemons  are  in  short  supply,  it  is  important  that  ceiling  prices  be 
maintained  to  assure  a  fair  distribution.    Under  price  regulations,  the  homemaker 
should  be  paying  right  now. about  12  1/2  cents  per  pound,  retail. 


R.  S.  V.  F. 

'An.  index  of  all  the  articles  that  appeared  in  Round-Up  for  the  period  January 
through  June  1944  was  mailed  to  broadcasters  in  July.    The  index  listed  stories 
according  to  subject  matter  and  the  date  of  issue.    As  the  'year  draws  to  a  close, 

another  index  is-  in  order  for  classifying  articles  through  the  July-December  months. 

This  indexing  will  become  a  bi-annual  enclosure  v/ith  Round-Up  if  it  is  valued  by 

broadcasters. 

We  would  like  to  know  if  you  have  had  occasion  to  refer  to  the  index  mailed 
this  summer.    Unless  there  are  requests  for  a  second  issue,  no  index  will  be  com- 
piled at  the  end  of  December,    If,  early  in  January  you  would  like  an  index  cover- 
ing July-December  1944>  please  let  uts  know.    Our  address  is,  Marketing  Reports 
Division,  Office  of  Distribution,    War  Food  Administration,  821  Market  Street,  Room 
700,  San  Francisco  3,  California.    If  most  of  you  folks  want  the  index,  it  will  be 
issued  —  otherwise  it  will  not  be  mailed  out. 


OPENING  OF  THE  SEASON 


Thanksgiving  usually  heralds  the  opening  of  the  season  for  mincemeat 
pies..    So  from  now  on  through  the  winter,  homemakers  will  probably  be  interested 
in  mince  pies  for  dessert.    They're  more  or  less  a  traditional  winter  dessert 
in  many  homes-    Chances  are  that  some  of  your  listeners  are  used  to  buying  the 
prepared  mincemeat  mixes  at  their  local  grocery  stores  or  delicatessens.  This 
fall  and  winter,  homemakers  may  not  be  able  to  find  all  the  prepared  filling 
they  want.    And  if  this  is  the  case  in  your  locality,  tell  them  not  to  give  up 
hope  of  steaming  hot  mincemeat  pies  for  dinner  during  the  cold  winter  evenings. 
They  can  easily  make  their  own  mincemeat. 

All  the  ingredients  are  available 

Apples,  which  are  one  of  the  principal  ingredients  in  mincemeat,  are 
among  the  plentiful  fruits  on  most  markets  at  the  present  time.    Although  the 
apple  crop  is  only  average  this  year,  the  per  capita  civilian  supply  will  be 
slightly  more  than  33  pounds  as  compared  with  the  25  pounds  last  year. 

Raisins  are  another  ingredient  to  consider  when  making  mincemeat.  The 
total  supply  of  raisins  is  smaller  this  year,  but  the  share  for  civilians  was 
released  earlier  than  usual.    Therefore,  there  should  be  sufficient  quantities 
of.  raisins  on  the  market  by  this  time  of  year.    If  homemakers  aren't  able  to 
find  candied  citrus  peel,  they  can  make  it  at  home  for  mincemeat  and  other  holi- 
day baking. 

Try  allspice  instead  of  cinnamon 

It's  true  that  civilian  supplies  of  many  spices  have  been  cut  since  the 
war.    In  fact,  cinnamon  is  one  of  the  main  ones  in  short  supply.    However,  you 
might  suggest  that  homemakers  try  allspice  which  tastes  like  a  blend  of  cinnamon, 
nutmeg,  and  cloves. 

Of  course,  suet  and  lean  beef  are  two  more  ingredients  necessary  for 
good  mincemeat,    Homemakers  shouldn't  have  any  trouble  finding  a  less  expensive 
piece  of  lean  beef  for  mincemeat.    One  of  the  less  tender  cuts  can  be  used  be- 
cause the  meat  is  usually  cut  into  small  pieces  and  then  boiled  for  a  long  time. 
Suet  is  always  easy  to  find. 


ANSWER  TO  THE  COFFEE  QUESTION 

A  joint  statement  has  been  issued  by  the  Office  of  Price  Administration 
and  the  War  Food  Administration  to  the  effect  that  coffee  prices  will  not  be 
increased.    This  statement  was  made  because  members  of  the  Inter- American  Coffee 
Board  have  requested  a  price  increase 

After  full  consideration  of  the  question  by  all  interested  federal 
agencies,  it  was  decided  that  prices  of  unroasted  and  roasted  coffee  at  all 
distribution  levels  in  the  United  States  are  of  extreme  importance  in  the 
stabilization  program,  and  therefore,  will  remain  "as  is". 
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¥ORE  THAN  A  SEASONING 

For  many  centuries  salt  has  been  valued  as  a  seasoning  and  preservative.  It 
also  plays  an  important  role  in  nutrition  as  a  regulator  of  certain  processes 
of  the  body.    In  America  there  is  a  boast  that  never  has  there  been  a  federal 
tax  imposed  on  the  traffic  in  salt.    Today  this  food  is  one  of  the  cheapest 
products  we  consider  essential,  and  we  all  take  it  for  granted. 

In  spite  of  the  wide  availability  and  cheapness  of  salt,  it  is  playing 
a  rather  new  and  important  role.    Scientists  have  found  that  salt  is  an  ideal 
carrier  for  iodine,  a  mineral  which  is  essential  to  the  body's  well  being  be- 
cause it  is  a  preventive  of  simple  goiter.    The  use  of  this  "iodized  salt"  is 
particularly  important  in  those  areas  of  the  United  States  where  there  is  little 
iodine  in  the  soil.    In  these  areas  the  drinking  water  and  foods  locally  pro- 
duced are  also  poor  in  iodine,  and  many  persons  who  live  there  suffer  from  en- 
larged thyroid  glands  or  simple  goiter.    By  using  iodized  salt  daily,  merely 
as  a  food  seasoning,  people  in  these  areas  get  the  necessary  iodine  requirement. 

Natural  iodine  content  restored 

Iodized  salt,  introduced  in  this  country  in  1924.  in  certain  regions 
where  goiter  was  prevalent,  is  not  a  medicated  product.    Rather  the  salt  has  had 
something  like  its  natural  iodine  content  restored  to  it.    Iodine  does  occur 
in  natural  salt  in  varying  amounts,  but  all  is  lost  in  the  refining  processes. 
In  iodizing  salt,  only  one  part  potassium  or  sodium  iodide  is  added  for  each 
ten  thousand  parts  salt.    The  amount  of  iodine  a  healthy  person  needs  is  very 
minute,  less  than  the  weight  of  one  kernel  of  wheat.    That  amount  keeps  the 
thyroid  gland  in  good  working  condition*  and  in  children  that  tiny  supply  of 
iodine,  when  used  by  the  thyroid  gland,  controls  growth. 

At  present,  about  half  of  the  table  salt  in  this  country  is  iodized, 
and  salt  manufacturers  will  manufacture  more  if  there  is  a  demand  for  it.    As      .  ' 
the  result  of  years  of  scientific  study,  today's  iodized  salt  never  discolors, 
can  be  packed  in  any  kind  of  container,  does  not  lose  its  iodine  through  evapora-  * 
tion,  and  is  evenly  iodized.    At  the  same  time  it  looks  the  same,  tastes  the  same 
and  costs  the  same  as  ordinary  salt. 


FOODS  WITH  A  GRADE 

There  are  still  many  homemakers  who  don't  know  about  government  grading 
and  inspection  stamps.    These  women  are  very  likely  to  confuse  the  different 
grades  of  meat,  eggs,  and  other  products.    If  they  knew  the  different  grades 
and  stamps,  they  would  be  selecting  the  types  of  meat  and  other  products  for  the 
purpose  they  need,  and  at  the  price  they're  willing  to  pay. 

Recently,  the  War  Food  Administration  published  a  booklet  to  help  con- 
sumers make  the  best  use  of  graded  foods.    This  booklet  gives  information  on  the 
grades  of  eggs,  butter,  poultry,  and  processed  fruits  and  vegetables.  Because 
of  the  limited  number  of  copies,  the  bulletin,  "A  Consumers'  Guide  to  U.S. 
Standards  For  Farm  Products"  is  available  only  to  broadcasters  at  the  present  time, 
For  your  copy  write  to  War  Food  Administration,  Office  of  Distribution,  Marketing 
Reports  Division,  821  Market  Street,  Room  700,  San  Francisco  3,  California. 


AMERICAN  FOOD -ON 'THE  MOVE 


American  food;  is-' noy;  going  to  our  fighting 'forces  and  Allies  in  56  theatres 
of  war.    Another  vital  share  is  going, to.. U.S.  prisoners  of  war  through  the 
American  Red  Cross,  to  the  Caribbean  area,  ■  Hawaii,  Iceland,  Polish  refugees  in 
Russia  and  to  the  hungry;  people  of  Greece.  ,  . 

The  army  does  most  of  its  own  food  purchasing*    But  the  ..War  Food  Administra- 
tion issues  set-aside  orders  to, food  processors  and  packers  in  order  that  the 
necessary  supply  will  be  available  when  the  army  comes  to  market.    For  example, 
so  that  our  fighting  men  and  women  would  have  turkey  for  the  holidays,  the  WFA 
had  to  step- in  and  cut  off  the  civilian  supply-  of  turkeys  for  a  while.    Then,  to 
obtain  sufficient  quantities  of  beef,  the  WFA  required  packers  operating  under 
federal  inspection  to  set  aside  60  percent  of  the  better  grades  of  beef  that  meet 
army  specifications  and  80  percent  of  the  canner  and  cutter , grades.    Since  not  all 
meat  sold  in  this  country  goes  through  federally  inspected  plant's,  only  about  30 
percent  of  our  total  beef  supply  is  going  to  the  'armed  forces.    Processors  of 
canned  fruits  and  vegetables,  dairy 'products  and  other  foods  also  set  aside  a 
certain  percentage  of  their  annual  production  for  purchase  by  ..the  government. 

The  War  Food  Administration,  through  its  Office  of  Distribution,  is  res- 
ponsible for  purchasing  food  that  goes  to  our  Allies,  our' territories  and  other 
wartime  claimants.    To  keep'  these  claimants  constantly  supplied,  the  WFA  buys 
5  to  8  million  dollars  worth  of  food  a  day  and  maintains  a 500  million  dollar 
inventory.    When  the  constant  inventory  check-up  shows  that  a  certain'  quantity 
of  food' is  no  longer  needed'  to  fill  some  war  order,  this  food' is  offered  for  sale 
to 'the  trade.    To  date,,  most  of  the- WFA  surplus  stocks,  especially  brand-name 
canned  goods ;  have"  been:  offered  to  the  packers  who  sold,  them  to  the  government, 
f-This  is'  done  because  the  original  processor  has  regular  customers  and  knows  the 
trade- for  his  commodity.    Also  in  this  method  . of  sales,  established  selling  out- 
lets are  used  through. a  processor  who  has  -a  reputation  in  regard  to  his  product. 
Finally,  ..thcis  is  the,  sales-  procedure  most  food  trade  people  want,'  ,  If  any  quan- 
tities are  not  taken  by  original' seller,  they  , are  offered  to  wholesalers,  chain 
stores  and  other  trade  groups  .through  a-  uniform  and  simultaneous  public  announce- 
ment of  'offerv   During  the  past  six  moh'ths  about  23  million  dollars  worth  of  food 
was  sold  back  through  the  trade  which  is  a  small  quantity  compared  with  the  500 
million  dollar  inventory,  and.  proves  that'WFA  buying  is.  limited  to  known  %ar  re- 
quirements. •.  '  •  ;.-'•'  ! :•,  -  '•'' 


FOOD-  NOTES  FROM  18th  CENTURY  WRITINGS  ..  '•"     '  ".   ..  ,  ••  : 

CABBAGE.  .The  Greeks,  held  the  cabbage  In  great  esteem,  and  their  fables 

deduce,  its  origin  .from  the  father  of  their -gods.    The  story  goes 

.  ,  that  Jupiter,  laboring  to  explain  two  oracles  which-;  contradicted 

.. .;'  each  other,  perspired,  and  from  this  divine  perspiration,  the 

cabbage  sprang.'  '     '.,  , 

CARROTS.1..  ,  .The- ancients  used  the? seed  of 'both- the' wild  and  cultivated 

,  .    carrot  as  an  internal  medicine  against  the  bite  of  serpents. 
They'  also  gave  it  to  animals  which  had  been  bitten  by  snakes. 

LETTUCE. ....... ..v.. At  the  royal  tables  of  the  Persian  kings  at  least  550  years 

.  befbr'e  the  Christian  era,  lettuce  was  a  favored  vegetable, 

.7  One  English  Doctor  of  the  last  century  claimed  that  the  milk  of 

common  garden  lettuce  was  a  hypaotic-. 


FACTS  AND  FIGURES  ON  INFLATION 

We  must  not  allow  America  to  enter  another  period  of  inflation  at  the  end 
of  this  war.,. and  in  order  to  help  us  to  see  the  reasons  why,  here  are  a  few 
figures  from  the  last  World  War's  living  costs. 

From  July,  1914  until  November,  1918,  the  cost  of  living  rose  62  percent 
...After  the  Armistice,  in  June,  1920,  the  cost  of  living  had  risen  110  percent. 

Last  war's  greatest  inflationary  period  came  after  the  Armistice. .. and 
it's  up  to  us  to  see  that  such  a  thing  does  not  happen  after  victory  is  won  in 
the  present  war.    In  this  war,  we  have  been  much  more  successful  than  during  the 
first  World  War  in  combatting  the  threat  of  inflated  prices.    Naturally,  prices 
have  risen  to  a  certain  extent.    But  most  of  the  increases  since  this  war  began 
have  occurred  before  effective  price  controls  could  be  established. 

Our  relative  success  in  staving  off  the  inflationary  threat  during  this 
war  is  partly  due  to  the  fact  that  the  national  program  has  been  more  comprehensive 
than  it  was  last  time.    And  the  vast  majority  of  the  American  people  have  co- 
operated to  a  gratifying  degree  with  the  program.    We  have  fought  inflation  in 
two  main  directions: 

(1)  By  direct  controls           price  control,  supplemented  by  rationing,  rent  control, 

wage  stabilization,  and  the  stabilization  of  farm  prices. 

(2)  By  draining  off  or  immobilizing  large  amounts  of  potentially  dangerous 
dollars  through  taxation,  restrictions  on  installment  buying  and  the  sale  of 
War  Bonds. 

Broadcasters  may  be  interested  in  telling  their  listeners  the  prices  on 
various  common  foods  in  the  middle  of  1920,  and  comparing  them  with  today's  local 
ceiling  prices. 


Wheat  flour  (pound).,...  8.8^ 

Wheat  Cereals  (28  oz.  package) .... .30.4 

Corn  meal  (pound)...  ....7.0 

Rice  (pound)   ....18.7 

Round  steak  (pound)....  45.0 

Rib  roast  (pound)  ....35.9 

Chuck  roast  (pound)  ...29.7 

Pork  chops  (pound)....  50.0 

Sliced  ham  (pound)  60.4 

Leg  of  lamb  (pound)  .....43.0 

Chicken  (pound)  . .  47.8 

Butter  (pound)  78.0 

Fresh  milk  (quart)    17. 3 

Fresh  eggs  (dozen)..  .....92.4 

Bananas  (dozen)  .47.8 

Oranges  (dozen)   .....71.8 

Potatoes  (pound)   10. 3 

Lard  (pound)  .42.0 

Sugar  (pound)  26.7 


The  backbone  of  the  current  drive  to  keep  food  prices  down  is  the  display 
in  the  stores  of  0PA  ceiling  price  lists  where  they  are  conspicuous  to  consumers. 
American  housewives  spend  85$  of  the  family  income... so  it's  up  to  them  to  help 
keep  the  threat  of  inflation  from  becoming  an  actuality  by  refusing  to  pay  more 
than  the  ceiling  prices,  by  talking  over  any  price  discrepancies  with  store  clerks, 
and  reporting  any  serious  continued  overcharging  to  the  0PA. 
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 MARKET  PANORAMA  -r  

Los  Angeles 

BEST  FRUIT  BUYS.1. ......  .'.Apples,  'persimmons  : 

IN  MODERATE  SUPPLY. ..... .Pears, 'pomegranates.    Lemons  (best  at  ceiling).  Limes 

(reasonable) 

IN' LIGHT  SUPPLY..  .Late  Miller  peaches  (reasonable).    Grapefruit  (ceiling). 

Oranges  (ceiling' price  dropped).  Cantaloups,  casaba-and 
honeydew  melons.    Avocados  (high).    Cranberries  (ceiling) 

BEST  'VEGETABLE  BUY. ......  Onions 

IN  MODERATE  SUPPLY. ......  Squash,  tomatoes,  snap  beans,  sweet  potatoes.  Cabbage 

arid  cauliflower  (slightly  higher).  Lettuce  (near  ceiling 
Bunched  vegetables,  celery, •  peppers  (high) 

i'N  LIGHT  SUPPLY  ....Peas  (ceiling)'.'  Potatoes 

AVAILABLE  FOR  CANNING. ...  Apples 

San  Francisco 


BEST  FRUIT  BUYS..... 
IN  MODERATE  SUPPLY.. 
IN  LIGHT  SUPPLY  . 


..Apples,  quinces 
. . Grapes,  persimmons 

..Citrus  fruit  (new  crop  navel  oranges  and  grapefruit 
expected  in  a  few  days).    Avocados  (high) 
BEST  VEGETABLE  BUYS. .....  Onions,  broccoli,  Brussels  sprouts.- and  cabbage 

IN  MODERATE  SUPPLY.  .  . .'.  .'.Snap  beans,  squash.  Cucumbers  and' cauliflower  (higher) 

•Sweet  potatoes  (slightly  higher) 

IN  LIGHT  SUPPLY  .....Best  tomatoes  (high) 

AVAILABLE  FOR  CANNING. , .. Apples  and  quinces 

Portland 

BEST  FRUIT  BUY   Apples 

IN  MODERATE  SUPPLY.        .•'.Persimmons  ' and  pomegranates.    Cranberries  (ceiling) 

IN  LIGHT  SUPPLY. ........ .Oranges,  grapefruit  and  lemons  (all  from  Texas,  ceiling). 

Note:    Bananas  promised  this  week. 

BEST  VEGETABLE  BUYS  Squash, /onions,  cabbage  and  potatoes 

IN  MODERATE  SUPPLY.  Lettuce,  cauliflower,  celery,  peppers,  eggplant  and 

'  •  '  bunched -vegetables,  spinach,  Brussels  sprouts  and  sweet 

potatoes 

AVAILABLE  FOR  CANNING. .. .Apples,  cabbage  for  sauerkraut,  golden  Hubbard  squash 

for  future  pies 


BEST  FRUIT  BUYS. .... 
IN  MODERATE  SUPPLY. . 


IN  LIGHT  SUPPLY.".'. . » 

BEST  VEGETABLE  BUYS. 

IN  MODERATE  SUPPLY. . 

'IN  LIGHT  SUPPLY..'.,. 
AVAILABLE  FOR  CANNING. 


Seattle 

...Apples,  persimmons,  pomegranates,  pears  (reasonable) 
...Cranberries,  Emperor  grapes.    Grapefruit  (from  Texas  - 
ceiling) 

...Lemons,  oranges  and  avocados 

Note:    limited  supply  of  bananas  this  week. 

...Onions,  beets,  carrots,  rutabagas,  turnips,  cabbage, 

No. 2  grade  potatoes,  local  Hubbard  squash,  sweet  potatoes 

...Snap  beans,  broccoli,  Brussels  sprouts,  cauliflower  and 
celery  (higher)  \' 

...Lettuce  and  tomatoes  (near  ceiling).  Cucumbers 

.-..Apples,  cabbage  (for  kraut) ,  Hubbard  squash  (for  future  p 


A  Service 

To  Directors  of  Women's  Radio  Programs 


San  Francisco,  Calif orni£ 
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-IN      THIS  ISSUE- 


IT  WORKS  BOTH  WAYS. . . 


SPICING  THE  NEWS 


.America  is  on  the  receiving  end 
of  Lend-Lease,  as  well  as  the  giving 
end,  and  here  is  the  story  on  how 
it's  done,  both  in  Australia  and* 
New  Zealand. 

.Mace,  Ginger  and  Allspice  are  now 
in  good  supply.    So  housewives 
who  are  caking  spicy  cakes  and 
pies  for  the  holidays  will  have 
no  trouble  finding  an  adequate 
spice  at  the  grocery  store, 

ENTREE  THE  MEAT  ...Reports  on  the  supply  of  beef,  veal, 

lamb,  and  pork  for  the- next  three  ■ 
months,    -There  will  be  more  veal  -  . 
and  beef  in  the  winter  months,  but 
the  total  meat  supply  will  be  less 
than-  it  was  last  year.' 

MOLASSES  MAKES  THE  DIFFERENCE  ...Dark  brown  molasses  is  a  good  source 

of  iron-.  „ .  .it' s  plentiful,  and  it's 
a  good  sweetener  for  many  winter 
dishes. 

A  GOOD  BUY  LIST  School  Lunchroom  managers  have  found 

'       -    that-  one  secret  of  economical  buying 
is  the  selection  of  foods  which  are 
in  temporary  local  abundance.'  • 


US  Department  of  Agriculture 

Food  Distribution  Administration 
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IT  WORKS  BOTH  WAYS 

Lend-lease  has  been  described  as  the  "principle  of  mutual  assistance". 
While  the  flow  of  lend-lease  goods  going  abroad  has  steadily  increased,  our  allies 
have  granted  U.S.  troops  reciprocal  benefits  in  huge  volume. . .also  without  payment. 
In  all  parts  of  the  world... from  Iceland  to  New  Zealand. . .American  military  and 
naval  forces  and  our  merchant  marines  have  received  services  and  commodities  to 
satisfy  many  of  their  needs. 

Let's  look  for  a  few  minutes  at  the  Australian  and  New  Zealand  reverse 
lend-lease  program. . .especially  in  terms  of  food. 

Both  Australia  and  New  Zealand  are  devoting  18  percent  of  their  total  war 
budgets  to  the  United  States  armed  forces.    A  substantial  part  of  this  assistance 
is  in  the  form  of  food.    Army  mess  kits  in  the  Pacific  area  are  being  filled  with 
Australian  and  New  Zealand  beef,  veal,  pork  and  various  canned  meats,  potatoes, 
sugar,  fruits  and  vegetables. 

Over  a  billion  pounds  of  food  »  . 

We  have  now  received  from  Australia  and  New  Zealand  about  1,850,000,000 
pounds  of  food  for  our  forces  in  the  Pacific  theater.    This  program  includes  not 
only  great  quantities  of  fresh  foods,  but  also  of  canned  and  dehydrated  foods 
locally  grown  and  processed  under  a  program  undertaken  especially  for  our  forces. 
If  it  had  been  necessary  for  us  to  ship  this  food  from  the  United  States,  it  would 
have .required  130  loaded  ships.    We  were  able  instead  to  transport  more  guns  and 
tanks  and  equipment  which  could  not  be  produced  in  sufficient  quantities  in 
Australia  and  New  Zealand,  if  at  all. 

This  lend-lease  program  has  meant  many  changes  in  the  Australian  food 
production  picture.    Australia  was  not  a  big  vegetable  eating  nation  before  the  war 
Their  vegetables. . „ principally,  cabbage,  potatoes,  squash,  cucumbers  and  tomatoes., 
were  produced  on  small  truck  farms  near  the  cities.    But  since  our  Quartermaster 
Corp  menus  call  for  plenty  of  vegetables,  Australia  and  New  Zealand  got  a  supply 
of  the  basic  pieces  of  farm  machinery  from  the  United  States  under  lend-lease  and 
started  vegetable  production  on  a  larger  scale.    More  than  5  thousand  acres  of 
pasture  land  have  been  taken  over  by  the  New  Zealand  Agriculture  Department  and 
transformed  into  market  gardens  producing'  up'  to  L,  and  a  half  million  pounds  of 
fresh  vegetables  per  month  for  U.S.,  New  Zealand  and  allied  armed  forces. 
Australia  in  many  cases,  has  plowed  up  ground  that  was  virgin  soil  2  years  ago. 
Large  quantities  of  these  vegetables  are  dehydrated  and  canned  in  special  plants 
constructed  since  the  war  began.    Virtually  the  entire  output  of  these  plants  is 
going  to  the  armed  forces. 

Civilians  share  their  dairy  products  ' 

THe  food  we  have  received  from  Australia  and  New  Zealand  also  includes  more 
than  4-00  million  pounds  of  beef,  veal,  lamb,  pork  and  various  canned  meats.  Our 
boys  are  also  receiving  millions  of  pounds  of  Australian  and  New  Zealand  butter, 
cheese,  milk  and  other  dairy  products.    Civilian  use  of  dairy  products  before  the 
war  was  high  in  these  two  countries  and  has  now  been  substantially  curtailed  in 
order  that  the  Americans  may  have  a  share. 
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SPICING  THE  NEWS 

Allspice,  ginger  and  mace  are  in  normal  supply  on  the  market  right  now. 
These  three  imported  spices  are  now  arriving  in  amounts  similar  to  pre-war  supplies. 

Ground  allspice  is  made  from  the  pea-sized  fruit  of  a  tree  which  is  native 
to  the  West  Indies,  and  in  the  West  Indies  it  goes  under  the  name  of  "pimento". 
Our  present  imports  of  this  spice  came  chiefly  from  Jamaica  and  Mexico. 

The  flavor  of  allspice  resembles  a  blend  of  cinnamon,  nutmeg  and  cloves. 
Allspice  is  easily  interchangeable  in  recipes  calling  for  these  other,  more  limited 
spicc-s...a  welcome  note  for  homemakers  preparing  cakes,  cookies  and  puddings  for 
Christmas  week. 

Our  ginger  supplies  came  from  West  Africa,  Jamaica  and  India.     Ginger  is 
ground  from  the  root  of  a  tuberous  plant.    It's  the  keynote  of  gingerbread  and 
cookies,  Indian  pudding  and  pumpkin  pie.    And  in  the  soft-drink  industry  it's  a 
flavoring  for  gingerale  and  ginger  beer. 

Nutmeg  and  Mace  come  from  the  same  tree 

Mace  and  nutmeg  come  from  the  same  tropical  tree.    Mace  is  the  fleshy  gro?/th 
between  the  nutmeg  shell  and  the  outer  husk,  and  is  orange-red  in  color.    The  war 
has  cut  off  our  supplies  of  mace  from  the  Netherlands  East  Indies ;  so  all  present 
imports  are  from  Grenada,  in  the  British  West  Indies.    Mace  is  good  with  fish 
sauces,  and  a  dash  in  oyster  stew  has  an  appetizing  effect.    Mace  also  contributes 
to  the  golden  tint  and  delicate  flavor  of  yellow  cakes,  and  is  a  valuable  addition 
to  chocolate  dishes. 

Since  the  supply  of  ginger,  mace  and  allspice  is  favorable,  War  Food 
Administration  restrictions  permit  their  distribution  at  practically  normal  levels. 
As  for  cinnamon,  nutmeg  and  pepper... we  can  expect  no  increases  until  the  war  in 
the  Pacific  ends.    These  spices  are  under  WFA  regulation  at  lower  quota  percentages 
based  on  their  respective  availability.    That  means  that  a  spice  packer  is  allowed 
to  deliver  a  certain  percentage  each  quarter  which  assures  fairness  in  the  civilian 
supply  distribution. 


TOPPING  FOR  THAT  UPPER  CRUST 

Jams,  jellies,  preserves,  marmalades  and  fruit  butters  were  produced  in 
volume  this  year  as  an  essential  part  of  our  national  food  picture.    They  are  really 
important  when  you  consider  the  variety  and  palatability  they  add  to  foods... 
especially  bread  and  cereal  products. 

Of  course  fruit  spreads  have  a  nutritional  value. .. chiefly  calories.  And 
we  like  them  for  the  flavor  they  add  to  foods  which  may  have  no  outstanding  flavor 
attraction. . .but  which  are  important  for  protein,  vitamins  and  minerals,  During 
this  year.. .about  650  million  pounds  of  commercial  fruit  spreads  will  be  made  for 
civilian  use.    This  means  over  five  pounds  per  capita.    Citrus  marmalade  and  apple 
butter  will  be  the  most  plentiful.    Jellies  in  good  supply  will  be  grape,  apple  and 
crabapple.    In  better  supply  in  the  fruit  preserve  classification  are  blackberry, 
peach,  apricot  and  grape  jam. 

Strawberry,  raspherry  and  cherry  fruit  preserves  are  in  short  supply  due  to 
small  crops  of  these  fruits  this  year. 
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ENTREE  THE  MEAT 

Broadcasters  suggesting  various  meat  dishes  for  the  family  menu  will  not 
find  much  change  in  the  supply  picture  for  the  next  few  months,  because  at  present, 
about  a  third  of  all  meat  is  going  for  military  and  war  uses. 

Beef,  which  represents  about  4-0  percent  of  the  total  meat  supply,  will  be 
about  as  plentiful  as  it  has  been  for  the  past  few  months.    This  means  there  will 
be  slightly  more  beef  for  civilians  this  winter  than  last. 

There  will  be  about  a  third  more  veal  on  the  market  for  civilians  during 
the  next  three  months  than  during  the  same  time  a  year  ago.    This  doesn't  indicate 
an  increase  in  overall  meat  supplies  to  the  consumer.    At  present  the  American  con- 
sumer buys  only  one  pound  of  veal  to  every  twenty-five  or  thirty  pounds  of  beef. 
With  more  veal  coming  to  market  it  will  just  be  a  matter  of  substituting  another 
pound  of  veal  for  one  in  the  beef  column. 

Lamb  and  mutton  stocks  are  now  in  fairly  good  supply  across  the  nation, 
but  in  the  first  four  months  of  194-5,  they  may  be  expected  to  decline.  Livestock 
indications  now  point  to  a  reduction  in  sheep  numbers. 

Although  there  will  be  more  veal  and  beef  in  the  winter  months,  the  total 
meat  supply  will  be  less  than  a  year  ago... about  15  percent  less  in  December. 
Nearly  all  this  reduction  will  be  in  pork.    Because  of  the  smaller  spring  and  fall 
pig  crops,  there  is  no  indication  that  pork  supplies  for  civilians  will  increase 
before  the  194-5  spring  pig  crop  comes  to  market... in  November  and  December,  194-5. 
However,  if  the  war  in  Europe  ends  early  in  1945,  there  is  a  possibility  of  some 
increase  of  pork  to  civilians. 

molasses"¥akes  the~ctge¥b'e1a¥1'Ia¥ 

Dark  brown  molasses  not  only  makes  the  gingerbread  man  sturdy  but  it  helps 
those  folks  who  get  a  share  of  it  in  their  diet,  too,  because  it's  a  good  and 
inexpensive  source  of  iron.    Iron  is  one  of  the  minerals  needed  for  healthy  blood, 
especially  after  a  trip  to  the  Red  Cross  Blood  Donor  Bank. 

Reports  from  the  War  Food  Administration  indicate  that  molasses  is  fairly 
plentiful  in  most  stores  at  this  time.    Made  from  sugar  cane,  it  not  only  has 
the  caloric  or  fuel  value  of  sugar  but  a  fair  amount  of  iron. 

In  the  last  century,  Americans  steadily  increased  the  amount  of  sugar  they 
used..Bfrom  about  10  pounds  a  year  per  person  to  over  100  pounds  in  194-1  •    Some  of 
this  increase  of  course  was  represented  in  commerically  made  products. . . confections, 
canned  foods  and  bakery  products.    Under  sugar  rationing,  civilian  use  of  sugar 
dropped  to  about  80  pounds  per  person  in  194-3.    Now  with  molasses  plentiful,  it's  a 
good  idea  to  take  some  of  our  sweetening  tips  from  grandmother.    She  used  dark 
brown  molasses  over  flapjacks  at  breakfast,    ^er  baked  beans  were  enriched  with 
molasses,  and  modern  homemakers  can  also  earn  praise  for  this  dish  and  save  long 
hours  of  cooking  by  getting  a  package  of  frozen  baked  beans  and  adding  molasses 
just  before  heating.    Molasses  may  also  be  poured  over  apples  for  baking,  and  over 
winter  squash,  too. 

Homemakers  who  want  to  make  a.  hit  with  the  "small  fry"  in  their  families  at 
Christmas  will  not  forget  gingerbread  men.    Make  the  men  festive  with  glazed  icing 
suits  and  candy  buttons.     Ginger  snaps  are  another  cookie  in  popular  demand.  And 
for  a  tip  on  making  those  ginger  snaps;    heat  the  molasses  with  shortening  to  the 
boiling  point.    Then  stir  in  the  milk  and  cool  before  adding  the  sifted  dry  ingre- 
dients. 


A  " GOOD  BUY"  LIST 

School  lunchroom  managers,  like  careful  homemakers,  plan  their  menus 
around  the  Basic  Seven  Food  Chart  and  within  the  limits  of  their  pocketbook. 
These  managers  have  found  that  one  secret  of  economical  buying  is  the  selection  of 
foods  in  temporary  abundance  on  the  local  markets.    Usually  the  price  on  a  food  in 
e'  indant  supply  is  lower  than  the  price  of  a  comparable  commodity  which  is  scarcer. 
j  ds  method  of  buying  also  helps  build  better  markets  for  farmers  and  the  food 
in^ustr:". 

Each  month,  market  specialists  in  the  War  Food  Administration  send  a  list 
plentiful  foods  to  schools  receiving  money  from  the  Federal  School  Lunch  Fund, 
^-vring  November,  the  list  named  such  foods  as  peanut  butter,  apples,  onions 
r-.ec.ium  cost  eggs  and  canned  green  beans  as  being  in  good  supply  across  the  nation. 
In  addition-,  the  list  also  had  a  section  devoted  to  foods  in  good  supply  in  the 
locality  where  the  school  does  its  food  purchasing.     This  part  of  the  list  changed 
across  the  nation  chiefly  in  respect  to  the  variety  of  locally  grown  produce. 

A  food  surplus  may  have  many  causes 

Temporary  seasonal  surpluses  of  food  are  not  new... either  now  or  before  the 
war.    Numerous  reasons  account  for  a  local  surplus  or  a  national  abundance  of 
certain  produce.    Good  growing  weather  and  irregularities  in  the  seasons ^ frequently 
contribute  to  crops  which  are  larger  than  expected,  or  to  overlapping  crops. 
Lack  of  manpower  and  transportation  are  two  other  causes  which  often  give  rise 
to  local  supplies  in  unusual  quantity'-.    When  icing  facilities  or  storage  space 
is  not  available  for  perishable  foods,  these  foods  must  be  moved  quickly.  With 
the  cooperation  of  government,  industry,  trade,  schools  and  homemakers,  these 
stocks  of  abundant  foods  cnn  be  channeled  into  usefulness  instead  of  being  wasted. 

Broadcasters  might  want  to  point  out  that  by  making  additional  purchases 
of  abundant  foods  the  homemaker  is  not  hoarding.    Rather  she  is  taking  the  pressure 
off  foods  which  are  in  scarce  supply. 


IF  YOU  CARE  A  FIG 

The  War  Food  Administration  announced  recently  that  5, 000  tons  of  dried 
figs  from  Turkey  may  be  available  for  importation  into  the  U.S.  in  the  near  future. 
These  will  be  allocated  to  American  importers  on  the  basis  of  individual  fig 
imports  during  the  12  months  ending  June  30,  1937.     The  importers  in  turn  will  sell 
them  to  industrial  users  in  bulk  lots  and  to  civilians  in  popular  sized  packages. 

In  the  pre-war  years  of  1935  to  1939,  the  United  States  imported  about  2300 
tons  of  dried  figs  annually.    The  supply  came  principally  from  Turkey  and  Greece... 
about  half  from  each.    Though  the  expected  imports  from  Turkey  just  about  double 
our  total  pre-war  fig  imports,  civilians  will  not  find  more  of  this  dried  fruit  on 
the  market v in  1945  than  in  pre-war  years.    Those  imports  will  just  about  make  up 
for  the  decline  this  year  in  domestically  grown  figs.    Last  year's  crop  (194-3-44-) 
in  California  amounted  to  36,700  tons.    This  year  the  domestic  crop  yield  dropped 
below  30,000  tons. 

For  another  note  on  dried  fruit  imports. ..  about  15,000  tons  of  da'tes  will 
be  coming  from  Iraq.    These  dates  will  appear  on  civilian  markets  in  the  coming 
months.    While  the-  imports  will  greatly  supplement  the  domestic  crop,  our  supply 
of  dates  this  coming  year  will  still  be  less  that  it  was  in  pre-war  years. 


THE  SOUP  KETTLE  1944, STYLE 

Grandmother  kept  a  soup  kettle , simmering  on  the  back  of  the  stove,  and 
added  meat  stock  and  vegetables  from  time  to  time.    But  most  modern  housewives 
don't  often  have  the  time  to  make  soup:,  so  they  use  .  dehydrated  soup  mixes,  or 
canned  soups,'  'Our  grandmothers  always  knew  exactly  what  was  in  their  soup.., and 
here  are  a  few  notes  on  our  modern  canned  soups  that  will  give  housewives  some 
i'ea  as  to  how  they  are  prepared,  and, the  ingredients  included. 

All  soups  containing  meat  or  meat  stock  come  under  the  regulations  of  the 
federal  Bureau  of  Animal  Industry.    Meat  soups  are  packed  all  the  year  round,  and 
vegetable  soups  -are  packed  from  choice  vegetables  picked  at  the  height  of  the 

season. 


ASPARAGUS, ........ .Made  from  fresh  young  stalks  of  asparagus,  and  usually  contains 

asparagus  tips.    The  puree  is  blended  with  butter,  and  the  whole 
is  seasoned.    Cream  of  Asparagus  soup  is  prepared  in  the  same 
way,  with  cream,  blended  in  with  the  puree, 


BEAN, 


BEEF. 


BEEF  BOUILLON. 


CLAM  CHOWDER. 


CORN  CHOWDER , 
GUMBO  CREOLE. 
OXTAIL.'...... 


.A  puree  of  pea  beans  blended  with  carrots  and  celery  and  flavored 
with,  other  vegetables  and  seasoned.  Some  bean  soups  are  flavored 
with  ham  or  bacon. 

.Contains  diced  beef,  beef  broth,  barley,  carrots,  potatoes, 
celery,  tomatoes,  onion,  parsley  and  seasoning.' 

.A  clear  soup  which  contains  beef  broth  but  no  solid  vegetables, 
although  it  is  .flavored  with  celery,  leek,  parsley  and  onion. 

.Manhattan  Style  contains  tomatoes,  potatoes  and  other  vegetables , 
and  is  seasoned  with  thyme  and  other  spices.    iNiew  England  style 
contains  milk,  flour  and  potatoes,  but  no  tomato  or  thyme.  Both 
are  made  of  clams,  clam  broth  and  vegetables.    Clam  broth  is 
clear,  flavored  with  vegetables,  but  containing  no  solid 
vegetables. 

.Sweet  corn  combined  with  potatoes  in  small  cubes  and  fresh 
milk.    Usually  contains  fried  diced  salt  pork  or  bacon. 

.A  vegetable  soup  containing  tomatoes,  rice,  okra,  celery,  onion 
.and  other  vegetables.  . 


PEA.  

SCOTCH 'BROTH. 
VEGETABLE. . . . 


. Brbth  of  oxtails  and  beef,  tomato  puree,  carrots,  turnips, 
celery,  onion,  leek,  barley,  parsley  and  seasoning.  Contains 
sliced  oxtail  joints  and  is  flavored  with  sherry. 

.Made  of  green  peas,  at  the  peak  of  the  season,  and  blended  with 
butter  and  seasoning..  .  Some  varieties  contain  no  meat  stock | 
others  contain  beef  stock. 

•A  thick  soup  made  of  mutton,  barley  and  fresh  vegetables. ' 

.A  puree  of  a/ wide  assortment  of  vegetables ,  usually  including 
peas,  tomatoes,  corn,  lima  beans,  parsley,  white  potatoes,  sweet 
potatoes,  turnips,  carrots,  celery,  cabbage,  okra,  red  peppers, 
onion  and  leek , combined,  with  barley  and  macaroni  blended  v/ith 
"beef  stock.  '     ", , 
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QUESTION  MARKS  IN  THE  RECIPE  BOOK 

In  order  to  vary  their  menus,  many  housewives  are  poring  over  all  the  recipe 
books  they  can  find  these  days, ., -.They're  consulting  the  foreign  recipe  books.... 
the  old  fashioned  ones-,.. We  in  America  are  becoming  better  acquainted  with  how 
people  eat  in  other  countries. *. „we? re  even  exchanging  recipes.    Nowadays  it's  no 
great  novelty  to  be  invited  to  a  Chinese  dinner  at  the  Brown' s>  next  door... or  a 
Russian  dinner,  with  pilaff  and  borsch. 

The  foreign  dishes  often  contain  many  vegetables  in  combination,  and 
occasionally,  the  vegetables  called  for  in  the  recipe  books  of  other  countries  are 
not  familiar  to  Americans,  or  perhaps  we  call  them  by  another  name. 

Hore  are  just  a  few  of  those  vegetables,  and  their  descriptions,  which  may 
give  housewives  some  idea  of  what  to  look  for  at  the  market, 


SAVOY  CABBAGE  Sometimes  known  as  Curley  cabbage.    It  has  tightly-crimped, 

dark  green  leaves.    Used  in  many  Italian  vegetable  dishes. 

CHINESE  CABBAGE  Often  called  Celery  cabbage.    It:s  long-oval  in  shape  and 

somewhat  resembles  a  bunch  of  celery.     It  is  cooked  or 
eaten  raw  in  salads,    Chinese  cabbage  is  being  grown  no?/  in 
the  South  Pacific  by  our  gardening  soldiers. 

CERSRIAC  Alvso  known  as  Celery  root... a  type  of  celery  with  a  root 

something  like  a  turnip.    Only  the  root  is  eaten.  It's 
used  for  salads,  or  is  often  cooked. 

CHAYOTE  A  form  of  squash  widely  grown  in  Central  America,  and  now 

grown  in  California*  It  is  pear-shaped,  green  or  white,  and 
has  a  delicate  flavor. 

CHERVIL,  There  are  two  varieties ,..  salad  chervil,  which  is  leafy  and 

is  used  like  parsley,  and  Turnip-Rooted  chervil,  sometimes 
called  Parsnip  chervil,  of  which  the  roots  are  cooked  like 
parsnips. 


CHICORY. .............. .Similar  to  endive.    The  leaves  are  used  for  salad,  and 

sometime  the  roots  are  cooked  as  vegetables. 


COLLARDS  Somewhat  resembling  cabbage,  and  used  as  a  substitute  for 

cabbage.    The  center  leaves  form  a  loose  rosette  instead  of 
a  head. 

CORN  SALAD  ...A  lettuce-like  vegetable,  also  known  as  Lamb's  Lettuce  and 

Fetticus.  The  leaves  are  used  in  the  same  manner  as  lettuce, 
or  are  boiled  as  greens. 

DASHEEM   Sometimes  eaten  in  place  of  white  potatoes.    It  is  a  root, 

cooked  in  the  same  way  as  the  potato,  except  that  it  isn't 
suitable  for  mashing.    When  cooked,  the  flesh  ranges  from 
grayish  white  to  light  violet  in  color. 


JERUSALEM  ARTICHOKES. . .Somewhat  similar  in  flavor  to  the  Globe  artichoke,  but  dif- 
ferent in  every  other  respect.    A  member  of  the  sunflower 
family,  with  a  root  that  is  cooked  and  eaten  either  hot  or 
cold. 


-8- 

— —  ___ m^S-'Fanohama  

Los  Angeles 
BEST  FRUIT  '  BUYS-———  Apples ,  persimmons 

IE' "MODERATE  SUPPLY--  Winter  pears,  pomegranates.  Limes  (reasonable) 

IN  LIGHT  SUPPLY — -—  Few  Bartlett  pears,  cantaloups,  avocados,  oranges, 

grapefruit,  lemons,  cranberries,  late  Miller  peaches. 
■■■■■    .             ;  Figs  (high) 

BLST" VEGETABLE  BUYS—  -Onions,  carrots 

IN  MODERATE  SUPPLY—  —Lima  beans,  cauliflower.    Snap  beans'  (higher  on  best 

...  quality).    Bunched  vegetables,  celery,  potatoes,  banana 

squash,  cabbage,  peas,  bell  peppers,  rutabagas 

IN  LIGHT  SUPPLY — ■  Tomatoes,  radishes,  cucumbers,  summer  squash,  lettuce 

AVAILABLE  FOR  CANNING  Apples,  cabbage  (for  kraut) 

San  Francisco 


BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Avocados  (somewhat  lower).    Grapes'  (lower)'.  Persimmons, 

.    '  '     ••   new  croc  navel  oranges 
IN  LIGHT  SUPPLY-  Grapefruit  and  lemons  (ceiling) 

BEST  VEGETABLE  BUYS  Onions,  broccoli,  Brussels  sprouts,  cabbage.,  cauliflower 

and  winter  squash 

IN  LIGHT  SUPPLY-  --Good  quality  snap  beans,  peas,  tomatoes  and  lettuce  (near 

ceiling) 

AVAILABLE  FOR  CANNING  Apples  and  cabbage  (for  kraut) 

Portland 

BEST  FRUIT  BUY  Apples  (prices  at  or  near  ceiling) 

IN  MODERATE  SUPPLY-  Grapefruit,  cranberries 

IN  LIGHT  SUPPLY  Oranges  and  lemons,  avocados.    Rhubarb  (reasonable)  grapes, 

BEST  VEGETABLE  BUYS  Onions,  cabbage 

IN  MODERATE  SUPPLY—  Cauliflower,  topped  root  vegetables,  winter  squash, 

parsnips 

IN  LIGHT  SUPPLY  Summer  squash,  lettuce  and  tomatoes 

AVAILABLE  FOR  CANNING-— -Apples ,  cabbage  (for  kraut) 

Seattle 

BEST  FRUIT  BUYS  ——Apples,  pears 

IN  MODERATE  SUPPLY  Texas  grapefruit  (ceiling).    Cranberries  (ceiling) 

IN  LIGHT  SUPPLY  Oranges,  lemons,    Avocados  (high).  Bananas 

BEST  VEGETABLE  BUYS  Onions,  beets,  turnips,  cabbage,  winter  squash  and  sweet 

.-  potatoes 

IN  MODERATE  SUPPLY  Brussels  sprouts  (loxver).    Topped  carrots,  cauliflower, 

,  celery,'  peppers.,  lettuce  (ceiling).    Potatoes,  artichokes? 

,.  brocolli,  snap  beans  and  cucumbers  (reasonable) 

IN  LIGHT.  SUPPLY—  — ? — Local  spinach,  radishes,  green  onions,  tomatoes. 

„■.    :,'  California  ' zucchini  sq'uash  (high) 

AVAILABLE  FOR  CANNING^— rApples,  pears,  cabbage  (for  kraut) 


dio  Roundup 


A  Service 

To  Directors  of  Women's  Radio  Programs 


San  Francisco,  California 
December  9,  1944- 


CHRISTMAS  SLEUTHS  AT  WORK.... 


-IN      THIS  ISSUE- 


OUT  ON  A  LIMB.  


FORECAST:      A  GREEN  CHRISTMAS. 


.Here's  an  important  notice  for 
anyone  receiving  gifts  from  over- 
seas... all  packages  must  be  in- 
spected for  the  foreign  insects 
and  plant  diseases  which  must 
not  be  allowed  to  spread  in  the 
United  States. 

.Now  is  the  time  to  put  out  the 
nut  bowl  and  the  nut  cracker...,, 
the  American  supply  of  tree  nuts 
is  good. .. .which  means  a  plentiful 
supply  for.  everyone  this  winter. 

.All  the  Government  agencies  con- 
cerned say  that  the  supply  of 
Christmas  trees  will  be  ample 
this  year... and  holly  and  mistle- 
toe, too. 


STRAINED  SITUATION. 


A  great  many  housewives  will  be 
salvaging  the  waste  fat  from 
holiday  meals  during  the  rest  of 
the  year... they  should  be  urged 
to  strain  the  fat  before  turning 
*  v  it  in  to  the  butcher, 

WHY  THE  SALES  CURVE  GOES  UP  Buying  plentiful  foods  helps 

build  better  markets  for  farmers 
and  the  food  industry, ., as  shown 
.school  lunchroom  reports. 


US  Department  of  Agricuiture 

food  Distribution  Kdministrotion 
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CHRISTMAS  SLEUTHS  AT  WORK 

Hula  grass  skirts,  German  helmets,  rare  tropical  plants... all  are  among  the 
unusual  gifts  our  servicemen  overseas  are  sending  home.    The  thought  behind  those 
gifts  is  fine,  and  the  packages  bring  the  sights  and  experiences  of  our  boys  closer 
to  the  homefolks.    But  there  is  one  warning  you  may  want  to  pass  along. 

THIS  IS  IMPORTANT 

Have  your  listeners  who  receive  gift  packages  from  servicemen 
overseas  destroy  materials  which  are  likely  to  carry  insect 
pests  and  plant  diseases.    Once  established  in  this  country, 
these  pests  and  diseases  could  do  serious  harm  to  our  farms, 
gardens,  forests,  lawns,  flower  beds  and  homes. 

It's  impossible  for  our  quarantine  and  customs  inspectors  to  examine  each 
package  to  make  certain  it's  free  of  plants,  unprocessed  plant  products  or  pack- 
ing materials  which  are  carriers  of  injurious  pests.    The  millions  of  men  and 
women  who  serve  our  country  overseas  are  sending  home  too  vast  a  volume  of  gift- 
mail  for  wartime  personnel  to  inspect  it  all "at  ports  of  entry. 

At  present  the  U,S.  army  and  navy  are  cooperating  by  giving  instructions  to 
the  men  and  women  as  to  what  plant  materials  are  likely  to  carry  plant  pests  and 
should  not  be  mailed  home.  -Censors  are  cooperating  in  the  enforcement  of  these 
instructions.'  Postal'  and ' customs  personnel  are  assisting  our  plant  quarantine 
inspectors,  in  segregating  packages  containing  plant  material.    All  this  is  in  the 
interest ' of  bringing  home  as  rapidly  as  possible. . .and  with  safety... all  gifts 
from  overseas. 

Since  it's  impossible  to  check  all  packages,  the  folks  at  home  must  help 
protect  their  farms  and  homes  from  foreign  diseases.    So  if  the  package  contains 
some  souvenir  in  raw  un ginned  cotton,  rice  straw  or  hulls,  dried  grasses  or  forest 
litter. .. < perhaps  the- only -packing  supplies  at  the  front  line... this  material 
should  be  brrned  promptly.  '  When  a  package  containing  plants  comes  in  from  abroad, 
it's  usually  inspected.    If  passed,  the  wrapper  is  stamped  "entry  permitted"  or 
"inspected  and  released'-'  by  Bureau -of  Entomology  and -plant  quarantine,  United 
Stages  Department 'of  Agriculture.-' 

If  a- foreign  plant' has.  not  been  stamped  with  this  mark,  the  package  should 
be  sent  to  the  nearest  Buneatf  of  Entomology  and  plant  quarantine  inspection  station. 
These  are  located  in  Hoboken,  New  Jersey;  Laredo,  Texas;  Seattle,  Washington;  and 
San  Francisco,-  California.'    If  th@\  station  determines  the  plant  is  free  of  disease 
or  pest-jr.t'he  package  will  be  returned.    Anyone  who  wants  to  receive  plants,  bulbs, 
roots  and-  se'eds  from  abroad  can  follow  a  simple  procedure  drawn  up  by  the  U.S. 
Department  of  Agriculture.  ■  Just  write  to  the  Bureau  of  Etomology  and  Plant 
Quarantine,  U.S"*:  Department  of  Agriculture,  209  River  Street,  Hoboken,  N.J.  and 
ask  for  instructions  on'  how-plantis  should  be  packaged  abroad.    These  simple  official 
instructions  can  be  sent  to  servicemen  with  the  request  that  they  follow  them. 

Only  with  the-  cooperation  of  the  folks  at  home  can  we  help  keep  out  foreign 
plant  pests..   In-  the  past, '  the' Japanese  beetle,  European  corn  bore,  gypsy  moth  and 
cotton  bollweevil  have  come-  into  this  country  from  abroad.    These  insect  pests, 
right  now,  cost  us  at  least  one  hundred  million  dollars  a  year  in  crop  damage. 
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OUT  ON  A  LIMB 

Pecans,  English  walnuts,  almonds  and  filberts. . .our  four  principal  domestic 
tree  nuts... are  of  record  or  near  record  crop-size  this  year.    We  need  this  big 
crop  because  total  supplies  of  imported  nuts  are  curtailed  due  to  the  war. 

Although  the  total  nut  supply  is  not  abnormally  large,  it's  important  to 
encourage  homemakers  to  buy  more  nuts  than  usual  this  holiday  season  and  during 
the  winter  months.    Here's  the  reason... the  nuts  we  will  have  on  hand  this  coming 
spring  will  require  cold  storage.    As  you  know,  this  type  of  storage  space  is 
exceedingly  limited. 

Probably,  you  broadcasters  already  plan  to  include  homemade  nut  cake,  cookies 
and  candy  recipes  in  pre-Christmas  programs.    But  in  addition  to  this,  suggestions 
for  using  nuts  in  other  ways  will  help  increase  sales  for  the  next  few  months. 
In  other  words,  put  the  nut  bowl  and  the  nut  cracker  back  on  the  table. 

Growers  and  shippers  have  experienced  some  difficulties  in  getting  the 
large  crop's  harvested,  graded,  packed  and  shipped  to  market  because  of  labor  and 
transportation  shortages.    Commercial  nut  shellers  have  been  handicapped  to  some 
extent  for  the  same  reasons.    But  all  have  worked  double  shifts  to  meet  the 
holiday  demand.    True,  the  prices  of  nuts  are  higher  than  in  pre-war  years*  But 
the  overhead  costs  of  tree  nut  growing  have  increased  too.    The  cost  of  materials, 
labor  to  care  for  the  trees,  harvesting,  cost  of  grading,  packing  and  shelling  are 
ail  in  line  with  present  conditions. 

Of  the  four  varieties,  pecans  grown  in  our  southern  states  are  now  the  most 
abundant.     (About  143  million  .pounds  or  10  percent  above  last  year's,  bumper  crop.) 
Large  type  pecans  of  the  so-called  "improved  varieties"  are  the  kinds  marketed  in 
the  shell  for  home  cracking.    The  smaller  pecans  produced  on  native  or  seedling 
trees  are  usually  shelled  commercially.    These  shelled  nuts  are  convenient  time 
.••savers.         ,  ..;    .•  .      •  .... 

Latest  crop  figures  on  English  walnuts  produced  in  our  Pacific  Coast  states 
now  total  about  138  million  pounds, . .making  walnuts  second  to  pecans  in  this  year's 
volume  production.    Almonds  from  California  are  running  about  41  million  pounds, 
and  filberts  from  the-  Pacific  Northwest,  principally  Oregon,  about  13  million  ' 
pounds.'    Almonds  are  good  salted  to  be  eaten  "out  of  hand"  or  they  make  a  special 
addition  to  cakes  and  coffee  cakes.    Almond  paste,  which  can  be  made  at  home  from 
blanched  ground  almonds,  is  the  base  of  macaroons  and  is  a  wonderful  addition  to 
certain  types  of  pastry.  ■    .'     .  • 

Other  domestic  tree  nuts. . .black:  walnuts  and  hickory  nuts  are  available  in 
some  localities,    All  in  all.. ..our  domestic  supply  amounts  to  about  'one  pound  of 
nut  meats  for  each  person  in  the  United-  States.    Since  nuts  are  rich  in  protein 
and  fat  they  are  a  good  food  for  cold  weather... a  valuable  supplement  to  the  diet 
during  the  Christmas  period  and  through  the  winter  months  that  follow. 


STRAINED  SITUATION 

When  you  toll  your  listeners  to  save  fat  from  the  holiday  fowl  or  roast  for 
the-  salvage  drive,  -accent  the  fact  that  all  used,  cooking  fat  must  be  strained.  At 
present,  Tenderers  report  pieces  of  bone  and  other  waste  matter  are  going  into  the 
salvage  can.    Used  kitchen  fats  go  into  the  common  national  pool  of  tallows  and 
greases  for  use  in  war  industries  and  for  civilians.    The  manufacture  of  synthetic 
rubber,  metal  working  lubricants,  munitions  and  other  vital  war  equipment  all 
require  fats  and  oils , 


FORECAST:    A  GREEN  CHRISTMAS 


The  Department  of  Agriculture,  Office  of  Defense  Transportation  and  War 
Production  Board  believe  that  an  ample  number  of  Christmas  trees  will  get  to 
roadside  stands  and  markets  across  the  country  in  time  for  the  holiday  trade. 

An  expected  supply  of  ten  to  fifteen  million  trees  should  provide  a  selectior 
of  "tall  'uns"  and  "short  'uns"  for  all  families  calling  for  this  traditional 
green  at  Christmas,    Foresters  are  suggesting  holding  off  cutting  of  the  trees 
until  orders  are  in  sight. . .instead  of  doing  all  the  actual  cutting  before  demand 
is  determined.    This  method  of  marketing  Christmas  trees  will  prevent  an  over- 
supply  and  dumping  of  thousands  of  trees. 

Most  of  the  nation's  supply  of  Christmas  trees  comes  from  forest  land,  though 
some  farms  make  a  speciality  of  growing  conifers  for  holiday  sale.    Eastern  markets 
are  largely  dependent  on  New  England  forests,  particularly  those  in  Maine.  These 
eastern  forests  are  almost  entirely  in  hands  of  private  owners.    Big  cities  in  the 
Middle  West  will  get  their  trees  chiefly  from  the  Northwoods  country  or  the  West... 
some  come  from  local  farm  woodlots.    The  West  draws  a  lot  of  trees  from  national 
forest  lands.    Trees  from  these  nationally  owned  forests  are  marked  by  the  forest 
service  and  sold  under  special-use  permits.    The  cutting  must  be  done  without 
harm  to  future  forest  crops. 

There  will  be  holly  and  mistletoe,  too 

Another  popular  green  for  Christmas  is  holly.    Holly  grows  along  the  Atlantic 
Coast  from  Massachusetts  south  to  Florida  and  along  the  Gulf  Coast  to  Texas.  In 
the  past,  cutting  of  holly  has  been  so  extensive,  especially  in  the  growing  region 
north  of  Maryland,  that  the  tree  is  disappearing  in  this  section.    This  year  most 
of  the  fresh  cut  holly  will  come  from  the  eastern  shore  of  Maryland.    The  Pacific 
Northwest  gets  a  major  part  of  its  holly  from  cultivated  trees.    The  state  of 
Washington  is  rapidly  developing  the  cultivation  of  the  English  holly  tree-  for 
sale  as  Christmas  greens. 

As  for  mistletoe. . .Oklahoma  and  Texas  provide  the  main  market  supply. 
Mistletoe  is  a  parasite  and  grows  largely  on  the  oak  and  hackberry  trees  in  these 
two  states. 


FOOD  NOTES  FROM  18th  GENTURY  WRITINGS 

CABBAGE...  Cato  advises  cabbage  to  be  stamped  raw 'with  vinegar,  honey, 

rue,  mint  and  the  roots  of  laser,  as  a  cure  for  headache,  and 
many  other  aches  and  pains  including  the  gout. 

COTTON  The  seed  of  the  cotton  plant  intoxicates  parrots. 

Old  medical  authors  mention  the  seeds  as  being  a  good  remedy 
for  coughs,  and  as  a  stimulant. 

CARRAWAY  SEED. ...It  was  said  to  strengthen  the  digestion,  and  to  be  very  good 
for  dizziness  in  the  head  and  weakness  of  the  sight. 
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THS  SALES  CURVE  GOES  UP 

Last  week  in  Radio  Round-Up  we  said  that  school  lunchroom  managers  who  were 
buying  plentiful  foods  were  helping  "build  better  markets  for  farmers  and  the  food 
industry",    We!ve  received  a  couple  of  letters  from  broadcasters  asking  us  to 
expand  that  statement  further. 

So  here  we  go  again.    If  every  boy  and  girl  got.. or  could  get... a  well- 
balanced  lunch  at  home,  the  children  of  the  nation  would-  be  eating  their  full  quota 
of  agricultural  products.    However,  this  noontime  utopia  does  not  exist.  For 
various  reasons  many  children  who  do  not  have  the  advantage  of  a  School  Lunch 
Program  eat  noon  meals  that  are  not  at  all  adequate.    The  fact  remains  that 
thousands  of  well-planned  lunches  will  use  more  fruits,  vegetables,  milk,  meat  and 
other  agricultural  products  than  thousands  of  poorly  planned  lunches.    So,  school- 
lunchroom  managers  who  are  serving  model  meals  to  the  children  all  over  the  country 
are  using  more  of  the  farmer's  products  than  would  otherwise  be  used. 

When  mothers  work  they  don't  have  the  time  to  shop  for  and  pack  nutritious 
lunches  for  their  children.    Children  left  to  get  their  own  lunch  would  rather  play  ' 
and  grab  a'  quick  snack.    Even  when  there  is  an  adult  to  prepare  the  meal  at  noon, 
the  lunch  may  be  inadequate,  especially  if . the  person  who  prepares  the  meal  doesn't 
know  the  foods  a  growing  child  needs. 

In  every  one  of  these  instances,  the  farmer  has  lost  a  potential  market. 
And  the  children. are  even  greater  losers.    When  a  school  serves  a  noon  meal  that 
meets  Type  A  and  Type  B  lunch  standards  set  up  by  the  War  Food  Administration, 
every  child  who  participates  is  assured  from  one-third  to  one-half  of  his  daily  food 
needs, ..  school  day  in  and  out,.    When  you  realize  that  approximately  30,000  schools 
cooperated  in  the  1943-44.  Community  Federal  School  Lunch  Program,  you  can  see  what 
is  meant  by  expanding  markets  for  agricultural  products.    At  the  same  time  the 
schools  are  seeing  the  children  develop  sound  food  habits  that  mean  health  now  and 
in  the  years  to  come.  , 


PEANUT  BUTTER,  1945  STYLE 

After  the  first  of  the  year  most  peanut  butter  manufacturers  will  be  market- 
ing an  even  smoother,  richer-flavored  peanut  butter.    In  the  first  place,  only  No.l 
or  top  grade  peanuts  will  be  going  into  peanut  butter.    During  past  seasons,  No. 2 
grade  peanuts  were  also  used.    With  slightly  more  peanuts  produced  this  year  than 
in  1943>  early  estimates  nov;  indicate  enough  top  grade  nuts  to  meet  demands  for 
peanut  butter  manufacturers.    The  lower  grade  peanuts  will  be  used  to  make  peanut 
oil. , .popular  as  a  salad  dressing  ingredient  and  for  use  in  margarine  and  cooking 
fats. 

Then  too,  manufacturers  are  able  to  get  priority  on  certain  types  of  homo- 
genizing machinery.    With  this  equipment  the  peanut  butter  can  be  so  prepared  that 
oil  separation  will  be  retarded.    Those  homemakers  ?;ho  prefer  the  coarser  grind 
peanut  butter- will'  find  that  variety  as  well  as  the  creamy  or  "regular"  grind  on 
the  market.    Of  course,  you  broadcasters  are  familiar  with  the  many  uses  of  pea- 
nuts and  peanut  butter. .. sandwich  spreads,  salads,  desserts,  cookies  and  meat' 
sauces.    They  are  Group  Five  Foods  on  the  Basic  Seven  Food  Chart  because  they  are 
rich  in  both  protein  and  fat  and  are'good  meat  alternates.    Since  the  protein  of 
peanuts  is  of  a  good  quality,  you  could  stress  the  idea  that  they  can  well  occupy 
a  more  prominent  place  in  every-day  diets.    One  ounce  of  peanuts  or  two  tablespoons 
of  peanut  butter  will  provide  about  a  tenth  of  the  day's  requirements  of  protein. 
Peanuts  can  also  be  an  important  and  inexpensive  source  of  thiamine,  riboflavin 
and  niacin.    A  one-ounce  package  will  supply  about  a  fourth  of  the  day's  require- 
ment of  niacin. 
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ARIZONA  LUNCH  PROGRAM  AIDS  WAR  CONGESTION 

Here's  a  story  on  school  lunches  in  Arizona  which  has  a  counterpart  in  many 
cities,  towns  and  communities  throughout  the  West.    You'll  probably  find  many 
similar  stories  right  in  your  own  locality. 

Enrollment  at  the  Wilson  Elementary  School  in  Phoenix  has  increased  more 
than  a  third  in  the  last  four  years,  and  according  to  Principal  G.S,  Skiff,  it 
mounts  steadily  day  by  day.    Skiff  is  frequently  complimented  on  the  outstanding 
job  being  done  at  his  school  to  provide  lunches  every  day  for  14.00  out  of  Wilson's 
1700  children. 

"About  sixty  percent  of  the  families  have  both  parents  working,  and  this 
lunch  program  provides  balanced  nourishment  that  the  children  wouldn't  otherwise  . 
get,"  is  the  way  Principal  Skiff  puts  it. 

There's  eighteen  years  of  history  behind  this  school  lunch  program  which  had 
its  beginning  in  a  lean-to  shed  with  a  dirt  floor,  except  for  the  kitchen... in 
startling  contrast  to  the  new  60  by  100  foot  modern  lunch  room  with  its  accoustical 
celotex  ceiling  which  was  recently  constructed  with  the  aid  of  Lanham  Act  funds. 
By  way  of  more  history,  the  lunchroom  graduated  from  a  lean-to  shed  to  the  basement 
of  the  main  building  with  only  about  25  to  30  percent  of  the  children  eating  there. 
During  the  early  thirties,  the  Parent  Teachers  Association  gave  plays,  suppers, 
parties,  etc.,  to  raise  money  for  equipment  and  expenses.    At  that  time,  more  than 
a  third  of  the  youngsters  couldn't  afford  to  buy  their  lunches  and  were  served  free. 

Today,  it's  a  slightly  different  story,  but  the  program  still  fills  just  as 
urgent  a  need.    With  many  parents  working  at  Air  Research,  Goodyear,  the  airfields 
and  other  war  plants  in  and  near  Phoenix,  nearly  all  children  can  afford  the 
fifteen  cents  that  it  costs  them  for  their  complete  meal,  although  about  50  still 
eat  free,  without  discrimination  and  another  35  work  for  their  meals  serving  and 
cleaning  up. 

The  complete  meal  includes  a  main  dish,  with  meat  three  or  four  "times  a  week 
.. .vegetables. . .bread  and  butter. , edessert. . .and  milkc . .providing  from  a  third  to  a 
half  of  the  child's  daily  food  requirements.    This  is  the  Type-A  lunch  as  classified 
by  the  War  Food  Administration,  for  which  Wilson  school    receives  the  maximum  in- 
demnity of  nine  cents  a  meal,  in  addition  to  commodities  provided  from,  time  to  time 
as  a  result  of  the  government  price-support  program  for  agriculture. 

According  to  Principal  Skiff,  they  have  been  serving  one  type  of  lunch  .or 
another  for  a  good  many  years,  but  they've  never  been  able  to  serve  as  good  a  lunch 
for  such  a  small  sum  before  they  received  financial  help  from  the  War  Food  Admin- 
istration. 

PTA  sponsors  the  Wilson  school  lunch  program,  and  employs  Mrs.  J.H.  Ummel 
and  12  full-time  assistants  to  buy,  plan  the  menus,  prepare  and  serve  the  food. 
Nutrition  education  is  integrated  with  the  lunch  program  and  most  of  the  girls 
working  in  the  cafeteria  are  home  economics  students  and  thus  gain  practical-, 
experience  with  which  to  balance  their  class  work. 
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FOODS  EXPECTED  TO  BE  PLENTIFUL  DURING  JANUARY 
Onions 

Fresh  apples  (especially  the  lower  grades) 
Peanut  butter 

Jams  (excluding  the  berry  varieties)  jellies,  apple  butter, 

citrus  marmalade 
Frozen  vegetables, frozen  baked  beans. 
Dry  mix  and  dehydrated  soups 
Soya  flour,  grits  and  flakes 
Wheat  flour  and  bread 
Macaroni,  spaghetti  and  noodles 
Oatmeal 

In  addition  to  the  above,  other  locally  produced  fruits  and  vegetables  should  be 
available  in  good  supply." 


CANNED  JUICE  FOR  BREAKFAST 

Many  busy  housewives  serve  canned,  chilled  juices  to  the  family  at  breakfast.... 
and  perhaps  they  would  be  interested  to  know  how  these  commercial  juices  are 
prepared. 

APPLE  JUICE:    The  pure  juice  of  apples  with  nothing  added.    In  some  types,  it 
is  filtered  to  produce  a  clear  juice,  in  others  it  is  strained  to  remove  the 
coarser  solids  but  is  not  filtered,    Apple  juice  is  usually  packed  in  the  fall, 
with  Michigan  and  New  York  as  the  largest  sources. 

APPLE  CIDER:    Apple  juice  at  the  time  it  leaves  the  press.    The  difference 
between  cider  and  juice  is  very  slight. 

APRICOT  JUICE:.  Made  by  blending  the  whole  pulp  and  juice  of  tree-ripened 
apricots  with  sugar  syrup  to  produce  a  beverage  with  palatable,  true  fruit  flavor. 

GRAPE  JUICE:    One  of  the  oldest  and  most  important  juices.     It  is  made  from 
the  juice  of  Concord  grapes.    Some  form  of  sugar  is  usually  added  in  small 
quantities,  although  some  brands  have  no  sugar  added.    The  addition  of  sugar  is 
shown  on  the  label.    Nothing  else  is  added  in  high  quality  grape  juices. 

GRAPEFRUIT  JUICE:    The  pure  juice  of  the  fruit,  packed  in  two  forms. . .unsweetened, 
which  has  nothing  added.    And  sweetened,  to  which  sugar  syrup  is  added.  The 
label  tells  which  form  is  contained  in  the  can.    There  are  large  quantities  of 
both  types  available  to  civilians.    A  number  2  can  contains  as  much  juice  as 
there  is  in  three  average  fresh  grapefruit, 

PINEAPPLE:    One  of  the  most  important  juices.    This  is  the  pure  juice  from  fully 
ripened  fruit.    Nothing  is  added,  for  pineapple  juice  is  packed  unsweetened. 

PRUNE  JUICE:    Made  from  dried  prunes.    The  French,  or  sweet  prune  from  California 
is  the  more  important  variety.    In  one  form,  the  concentrated  syrup  is  extracted 
from  the  dried  prunes  and  water  is  added.    In  another  form  the  dried  prunes  are 
covered  with  water  and  the  juice  of  a  proper  consistency  is  obtained  without 
adding  more  water. 
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MARKET  PANORAMA 


Seattle 


BEST  FRUIT  BUY  Apples  (slightly  higher) 

IN  MODERATE  SUPPLY  -Texas  grapefruit  (lower).    Avocados  (lower) 

IN  LIGHT  SUPPLY  Navel  oranges  (just  beginning  to  arrive).  Lemons, 

grapes,  pomegranates,  persimmons  .    One  car  of  Cuban 

pineapples  arrived 

BEST  VEGETABLE  BUYS  Onions,  carrots,  beets,  turnips,  Hubbard  squash, 

sweet  potatoes  and  spinach 
IN  MODERATE  SUPPLY  Endive,  cauliflower,  celery  (reasonable).  Cabbage 

(higher).    Snap  beans,  broccoli,  Brussels  sprouts, 

potatoes  and  artichokes 
IN  LIGHT  SUPPLY  Lettuce  and  tomatoes  (ceiling).    Eggplant,  cucumbers 

and  zucchini  (high).    California  peas  (high) 
AVAILABLE  FOR  CANNING  Apples 


Portland 

FRUIT  IN  MODERATE  SUPPLY  Grapefruit,  apples 


IN  LIGHT  SUPPLY  Navel  oranges  (beginning  to  arrive).  Lemons 

BEST  VEGETABLE  BUYS-  Onions,  cauliflower,  sprouting  broccoli,  winter  squash 

IN  MODERATE  SUPPLY  Potatoes  (slightly  higher) .    Local  green  onions,  turnips 

carrots,  parsley  and  spinach. 

IN  LIGHT  SUPPLY-  Cabbage  (higher).    Summer  squash,  lettuce 

AVAILABLE  FOR  CANNING  Apples 

San  Francisco 

BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Pears.  Persimmons  (season  ending).    Avocados  (lower). 

Grapefruit  (ceiling) 

IN  LIGHT  SUPPLY  Grapes.    Navel  oranges  (beginning  to  arrive) 

BEST  VEGETABLE  BUYS—:  Yellow  onions,  cauliflower,  Hubbard  and  banana  squash 

IN  MODERATE  SUPPLY  Potatoes 

IN  LIGHT  SUPPLY  -Lettuce,  tomatoes 

AVAILABLE  FOR  CANNING  Apples 

Los  Angeles 

BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Persimmons,  grapefruit 

IN  LIGHT  SUPPLY  Oranges  (ceiling).    Grapes  (higher) 

BEST  VEGETABLE  BUYS  Cabbage,  eggplant,  yellow  onions 

IN  MODERATE  SUPPLY  —Potatoes,  sweet  potatoes  (lower).     Squash  (higher). 

Tomatoes,  carrots,  celery 
IN  LIGHT  SUPPLY  Lettuce,  beans,  peas,  (ceiling) 
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G.I.  CHRISTMAS  DINNER. 


KID  GLOVE  ORANGES... 


POTATOES  FOR  K.P.  DUTY. 


LEMON  SITUATION  LESS  SOUR. 


SQUASH  AND  SWEET  POTATOES. 


.Here's  the  Army  master' menu  for  the 
boys  over  there... and  the  boys  over 
here.    It's  a  menu  that  everyone  in 
America  helped  to  make  a  reality  for 
the  boys  and  girls  in  the  Service* 

,  The  tangerine  season  is  with  us  ■"  •' 
now. ..♦they* re  easy  to  eat... they 
have  lots'  of  C  and  A  vitamins... 
and  this  year's  crop  is  one  of 
the  best  ever. 

, If  you've  been  missing  those  long 
Idaho-type  potatoes  in  the  market 
these  days,  here's  the  story  of  where 
they're  going' and  why. 

, Now  that  the  new  lemon  crop  is  on 
its  way,  there  will  be  an  adequate 
supply  in  a  few  weeks. 


FOR  DESSERT.'. .  In  the  West,  we  have  plenty  of  sweet- 
potatoes  right  now,  and  lots  of  hard 
winter  squash,  too.    Here  are  a  few 
holiday  suggestions  for  using  them 
in  festive  meals. 


US  Department  of  Agriculture 

food  Distribution  Administration 


G.I.  CHRISTMAS  DINNER 


Here  is  the  Army  Christmas  menu: 


Roast  ^urlcey 

Giblet  Gravy 

Snowflake  Potatoes 

Olives 

Celery 

Pickles 


Sage  Dressing 
Cranberry  Sauce 
Candied  Sweet  Potatoes 
Hot  Rolls 
Butter 

Hot  Mincemeat  Pie 


Green  Peas 
Asparagus 

Fresh  Fruit  Salad  with 


Ice  Cream 
Coffee 


Mayonnaise 


Candy 


Fruit 


Nuts 


And  here  is  the  story  on  it 

It's  a  story  that  you,  your  listeners  and  the  War  Food  Administration  have 
had  a  part  in.    And  it's  a  story  that  had  its  beginning  months  ago.    You'll  notice 
that  turkey  is  the  main  feature  on  the  menu.    Well,  way  back  in  the  early  spring 
the  army  started  buying  hen  turkeys.    And  then  in  July  the  War  Food  Administration 
issued  a  set-aside  order  on  turkey.    Probably  you  told  your  listeners  that  this 
food  order  would  make  it  possible  for  the  army  to  buy  the  turkeys  they  needed  and 
that  no  turkey  would  be  sold  to  civilians  until  the  necessary  pounds  were  bought 
for  G.  I.  holiday  dinners. 

Of  course,  this  menu  is  the  army's  master  menu,  and  it  will  vary  somewhat 
in  different  parts  of  the  world.    Some  of  the  turkey  will  be  boned  and  canned.,., 
particularly  in  the  countries  where  it's  impractical  to  ship  bulky  refrigerated 
food.    As  for  the  fruits  and  vegetables. . .the  army  will  make  every  effort  to 
serve  them  fresh.    In  this  country,  the  fruit  salad  on  the  Christmas  menu  will 
be  made  from  fresh  oranges,  grapefruit,  apples  and  tangerines.    But  in  camps 
abroad  the  salad  will  be  made  from  canned  fruit.    Because  a  certain  amount  of 
canned  fruit  was  set  aside  by  the  War  Food  Administration  for  military  purchase.,., 
and  because  your  listeners  have  been  doing  without  the  commercially  canned  fruit 
they  would  like  to  have... the  army  cooks  will  have  the  canned  fruits  they  need. 

An  interesting  note  here  is  that  cargoes  of  apples  and  oranges  have  been 
sent  to  the  men  on  the  European  battle  fields  this  fall,  and  very  possibly  more  •, 
will  reach  them  in  time  for  the  finishing  touch  to  their  Christmas  dinner.  And 
the  citrus  fruit  that  is  grown  in  Africa  is  of  excellent  quality  and  popular  with 
our  army  stationed  there.    Although  cranberries  were  not  so  plentiful  this  year, 
every  company  will  have  a  share  of  them. ..canned,  fresh  or  dehydr ated , . . to  make  a 
little  of  the  tart  jelly  so  popular  with  turkey.    Here  again  a  set-aside  order  of 
the  War  Food  Administration  comes  into  the  picture... 30  percent  of  the  cranberry 
crop  was  allotted  to  the  armed  services,  " 

The  green  vegetables  on  the  menu. . .asparagus,  and; peas. . .will  probably-be 
canned.    In  addition  there  will  be  whipped  Irish  potatoes. . .fresh  or  dehydrated., 
and  candied  sweet  ootatoes. . .fresh  or  canned.    Sage  dressing  and  hot  rolls  with 
butter  are  almost  sure  toibe  served  to  every  army  man  wherever  he  may  be.  Fresh 
bread  is  one  of  the  highly  prized  foods  that  men  in  action  anticipate  and  enjoy. 
The  butter  was  purchased  mainly  during  the  summer  months  when  milk  production  was 
at  a  seasonal  high.    In  every  case,  allocations  were  set  up  by  the  War  Food  Admini. 
stration  so  that  our  armed  services  would  be  sure  to  get  what  they  need  from 
America's  agricultural  production.    So  you  see,  months  of  planning  and  buying  havt 
be  en  behind  these  dinners.    Even  the  menu  was  planned  about  six  months  ago  by  the 
army  dietitian  at  Headquarters  in  Washington.    And  though  men  on  combat  duty  may 
be  eating  C  or  K  rations  Christmas  Day,  they  very  likely  will  eat  their  turkey 
dinner  as  soon  as  they  return  from  active  duty  or  perhaps  before  they  go. 
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KID  GLOVE  OHAFGES 

That's  the  name  sometimes  tagged  to  tangerine?  "because  the  skin  peels  off 
readily— and  if  you  know  the  trick,  all  in  one  piece.     So  tangerines  are  ideal  in 
the  fruit  bowl  for  dessert  or  "between  meal  snacks.    No  loose  juice  to  make  your 
fingers  sticky,  and  the  sections  come  apart  easily. 

Right  now  these  relatives  of  the  citrus  family  are  plentiful  in  most  of  the 
nation's  markets.    Even  with  the  hurricane  loss  the  tangerine  crop  is  one  of  the 
"biggest  ever.    The  all  high  record' was  set  in  the  1942-'43  season.    Practically  our 
entire  commercial  production  comes  from  Florida.    But  tangerines  have  a  short  sea-r 
son.. they're  mostly  gone  "by  March,     So,  you'll  want  to  call  your  listener's  attention 
to  tangerines  while  they  last. 

Not  only  are  tangerines  easy  to  eat,  but  they're  good  for  you.    They  don't 
have  quite  the  amount  of  vitamin  C  as  oranges  and  grapefruit.    But  they  beat  their 
relatives  in  vitamin  A. ..That  vitamin  which  helps  prevent  night  blindness. and 
builds  up  a  resistance  to  infection. 

The  Chinese  ate  them  long;  ago 

And' if  you  want  a  bit  of  romantic  history  in  your  copy... you  can  point  out  that 
tangerines  were  known  several  thousand  years  ago.    Way  back  in  4000  B.  C»,  in  China, 
they  were  so  precious  only  the  wealthy  could  buy  them.    The  fact  that  today  they 
are  also  known  as  Mandarin  oranges,  shows  their  Oriental  origin.    Our  grandfathers 
were  not  as  familiar  with  tangerines  as  most  of  us  are  today. ..it  was  about  75 
years  ago  that  this  fruit  was  first  planted  in  the  United  States. 

''Tangerines  are  popular  in  the  Army.    However,  one  mess  sergeant  reported  that 
when  he  first  served  tangerines  at  the  table  a  lot  of .the  boys  passed  them  up. 
Then  he  took  to  leaving  a  crate  open  outside  the  mess  hall.    He  noticed  the  boys 
then  made  a  special  trip  to  go  by  the  box  and  help  themselves.    Possibly  they 
thought  they  were  getting  a  taste  of  forbidden  fruit.   .At, any  rate,  tangerines  are 
mighty  well  liked  in  that- camp  now... so  the  story  goes. 

PACKED  IF  UK?  SAP-DINES 

They  look  like  sardines  and  they  taste  like  sardines. .. so  pilchards  caught 
off  the  coast  of  California  are  marketed  under  the  trade  name  of  sardines.  This 
year,  nilchards,  or  California  sardines,  are  one  of  the  nation's  biggest  fish 
catches.     The  expected  canned  production  will  be  nearly  3  and  a.  half  million  cases 
That's  a  "whale"  of  a  lot  of  sardines  when  you  realize  how  many  of  the  "little  uns 
are  packed  into  one  tin. 

The  heavy  landings  in  October  and  November  swamped  canneries.    Fish  meal  and 
oil  plants  were  also  worked  to  capacity.  '  Fish  meal  by  the  way,  is  used  for  poul- 
try mash  and  fertilizer  and  fish  oil  goes  into  the  national  pool  of  greases  and 
tallows. 

Since  sardines  are  in  heavy  demand  for  overseas  shipment,  every  possible  pour 
is  canned.    War  requirements  will  take  55  percent  of  this  year's  pack,  leaving  45 
percent  for  civilians.     This  civilian,  auota  will  make  an  important  contribution  t 
the  supply  of  canned  fish  available  to  the  folks  at  home.     Owing  to  war  needs,  th 
civilian  supply  of  other  canned  fish,  especially  salmon,  is  below  normal. 
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POTATOES  FOR  KP  DUTY 


When  your  listeners  "begin  to  notice  a  shortage  of  the  long,  Idaho-type  of  po- 
tato, you  may  want  to  explain  where  the  supply  is  going. 

Since  December  11,  all  shippers  who  "buy  and  sell  potatoes  grown  in  the  heavy 
producing  counties  of  Oregon,  Idaho  and  California  have  be»n  reouired  "by  a  recent 
War  Food  Order  to  offer  their  stocks  to  Government  buyers  before  making  deliveries 
elsewhere.     These  potatoes  are  needed  to  meet  military  needs  both  in  this  country 
and  abroad,  but  particularly  in  the  Pacific  fighting  zone  where  the.  armed  forces 
are  expanding  rapidly.    The  order  was  necessary  because  the  Quartermaster  Corps 
has  had  difficulty  in  obtaining  supplies  of  potatoes  in  the  Quantity  and  quality 
they  need  on  the  open  market. 

The  potatoes  from  the  Western  areas  designated  are  of  good  keeping  quality  and 
especially  suitable  for  export  use.     It  follows  in  line  of  transportation  economy 
that  these  Western  areas  should  be  chosen  because  they  are  near  ports  where  ship- 
ment will  be  made  to  the  Pacific  front.     Then  too,  a  certain  percentage  of  the  de- 
hydration plants  are  in  the  Western  Region. 

Supplies  of  the  potatoes  from  these  designated  areas  which  are  not  reouired  to 
meet  military  needs. will  be  released  into  civilian  trade  channels.     The  nation's 
1944  potato  crop  is  some  25  million  bushels  above  the  10  year  (1933-42)  average 
production.    And  Maine  alone  has  40  percent 'of  the  1944  supplies  not  yet  sold  in 
commercial  trade  channels. 

BSEFIFG-  ABOUT  MEAT  . 

You've  been  hearing  a  great  deal  about  meat  grading  these  days... how  to  dis- 
tinguish the  ration-fr<e  utility  grade  beef  from  the  choice,  good  and  commercial 
grades  that-  require  points.     We  covered  the  subject  of  gradns  in  the  June  17  issue 
of  Radio  Round-Up.     If  you  could  use  further  information,  there  is  a  leaflet  pub- 
lished by  the  U.  S.  Department  of  Agriculture  called,  "Buying  By  Grade".     It  is 
free  to  broadcasters  on  request.    Just  write  to:    War  Food  Administration,  Office 
of  Distribution,  Marketing  Reports  Division,  Room  700,  821  Market  Street,  San 
Francisco,  3,  California. 

LEMOF  SITUATION  LESS  SOUR 

We  touched  on  the  lemon  shortage  in  a  November  issue  of  Round-Up.    At  that 
time  we'  explained  heavy  demands  had  exhausted  the  storage  supply  and  it,  was  a 
little  previous  for  the  harvest.    How  the  new  crop  is  starting  to  market.  -  Perhaps 
your  listeners  won't  notice  any  great  increase  in  volume  for  a  couple  of  weeks, 
but  you'll  be  able  to  forecast  that  adeauate  supplies  are  on  the  way. 

FLASH  BACK  OF  APPLES 

When  you're  telling  about  the  available  supply  of  apples  on  the  market,  you 
may  want  to  mention  a  nev  method  for  preserving  apple  juice. .. "Flash"  pasteuri zatio 
Scientists  at  the  :New  York  State  Experiment  Station  who  work  on  improving  fruit 
juices  say  that  apple  juice.. .they  object  to  calling  it  cider.. .can  best  be  pre- 
serviced  by  "Flash  Pasteurization".     This  means  the  cans  or  bottles  of  juice  are 
held  one  minute  after  filling  at  170  to  175  degrees  fahrenheit.    Next  they  are 
inverted  for  three  minutes. then  cooled  rapidly.     This  method  saves  the  original 
aroma  and  flavor  of  freshly  pressed  apple  juice,. 


DRUMSTICKS  FOR  PI'S 


Every  country  has  a  dish  that  means  "Special  Treat" ,     In  America,  chicken 
dinners  nean  Sunday  feasts  or  that  f ri ends  and  relatives  have  cone  to  visit.  Be- 
cause of  these  associations,  the  Army  considers  chicken  a  morale  food  for  our 
fige.ting  men  and  women. 

The  armod  forces  now  face  a  sHortage  of  110  million  pound?  of  chicken  in  the 
first  months  of  1945.     To  enable  them  to  have  the  chicken  they  need,  the  War  Food 
Administration  issued  a  War  Food  Order  (effective  December  11)  which  reserves  all 
the  chicken  produced  in  the  Del-Mar-Va  Peninsula  for  the  armed  forces.    This  moans 
that  every  chicken  produced  or  processed  in  the  important  poultry  areas  of  Delaware, 
Maryland,  Virginia  and  West  Virginia  must  first  be  offered  for  Amy  purchase. 
Chickens  that  do  not  meet  Army  specifications  are  not  subject  to  further  restrict- 
ions and  the  owner  may  sell  them  when  and  where  he  wishes. 

If  you're  wondering  why  this  section  of  the  country  was  chesen  instead  of  some 
ether  section,  here  is  the  answer.     The  Delaware,  Maryland,  Virginia  and  West 
Virginia  area  is  one  of  the  few  poultry  areas  in  the  country  where  chickens  are 
raised  in  groat  number  for  s»le  at  the  f ry er  and  broiler  stage.     In  other  poultry 
sections,  flocics  are  raised  not  only  for  meat  supplies  but  for  eggs.     If  the 
cnickens  are  not  to  be  kept  ^s  layers,  they  are  sold  off  in  the  summer  and  fall 
months.    Right  now  fryers  and  broilers  are  the  tyoes  the  Army  vants.    And  in  the 
oth^r  poultry  oroducing  areas,  poultry  marketing  is  at  a  seasonal  low. 

So  until  the  nece??-  =  ry  chickens  are  purchased  by  the  Army,  consumers  from 
New  York  City  to  Richmond,  Virginia  will  find  chickens, .. especially  broilers  and 
fryers. . ,fcv:_and  far  between  during  the  next  several  months. 

Storage  chickens  and  chickens  Produced  in  other  are- s  are  not  subject  to  the 
order.    Neither  are  other  tyoes  of  poultry. *• such  as  duck,  turkey,  geeso  or  squabs. 
The  order  "ill  be  terminated  as  soon  as  possible.    And  if  necessary  other  areas 
may  be-  named  to  supply  chicken  for  Armed  forces  n3eds. 

It's  true,  the  stocks  of  poultry  in  storage  for  the  whole  country  are  new 
well  over  200  million  pounds.     The  Army  o^ns  a  small  part  of  this  supply,  but  the 
balance  is  not  packed  suitably  for  Army  ex--rt  shipment,  and  therefore  this  poultry 
will  be  available  to  civilians. 

TH3  SHORTEST  ^AY  OF  ~}'".  Y^AR 

Here's  a  copy  tip  for  this  Week, .  .December  21  is  the  shortest  day  of  the.  year. 
You  may  1  ant  to  bang  some  time  saving  hints  on  this  angle,     Spt-ed-un  ideas,  such  as 
shredding  cabbage  for  ouicfc  cooking. . .using  the  absolute  minimum  of  water  and 
having  the  water  boiling  to  start  with,  then  keeping  cooking  time  short.  Probably 
y-'U  have  a  file  full  of  similar  hints. 

LAST  CALL 

In  the  November  25  issue  of  Radio  Round-Up,  we  asked  if  any  of  you  broad- 
casters wanted  an  index  of  Bound -Up  articles  for  the  July  through  December  period* 
Naturally,  if  a  classified  index  would  be  of  no  value  to  you,  We  will  not  compile 
one.    However,  if  you  do  want  one,  please  let  us  know  before  January  l,..just 
address  a  card  to  War  Food  Administration,  Office  of  Distribution,  Marketing  Repcrts 
Division,  821  Market  Street,  Room  700,  San  Francisco,  3,  California 
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■  ■  SO;UAS>  AND- -SWT;" POTATOES. . .  .FOR "DESSERT  ';'-.;"; 

.The  litt-le  Jack  Horner s  of  194-4.  will  be-,  eating,  their  Christmas  pies ' this 
year'  just  as  they  always  did.. ..but  this  year,  there  won't-be  much  chance  of  -L 
pulling  out  the  proverbial  plum.    Let's  hope  they  won't  be  too  surprised  to  pull 
out  a- sweet  potato  instead....  .    '.•'    '     -•:.<.■        ■  '  '  ""  ■  '■■  ;  >■  ,  ••  •••  -  »• 

,Yes,  this  holiday  season,  sweet  potatoes 'and  winter  squash' are  filling- the 
market ;  stalls.. ....  and  the  pie  pans  of  the  .West,    All  tip  and  down  the' West  coast, 

,  you  Ml  find  both  of  these  pie-fillings  .  in... abundance. .  .and  they're  reasonable,  tdor 
all  of  which  should,  help  housewife  stretch:  the : holiday  budget  'this  year  and  give 
the.,  family  a  treat ;  at  the  same  time,  • .  r.-U  ' 

Of  course,  both  sweet  potatoes  and  the  winter  type  squash  are  old  favorites 
as  dinner  vegetables.  ..but  baked  in  'a'  pie. .  .well. .  .here  "are  some  recipes  that  will 
make  -any  Jack  Horner  forget  about  plums  in  the  Christmas  pie. 


f'  teaspoon  salt 
2  eggs 

2  tablespoons  butter  or 
fortified  margarine 

.  ■  ■       Heat.  the.  sweetpotatoes.,  milk,  sugar,  ginger  'and'  ■'• 

salt  in  a  double  -boiler. :  Pour  some  of  the  hot'1' 
mixture  into  the  beaten  eggs,  mix  all  together  and 
....  ...   -add  the  butter  or  margarine.-  Pour  the  hot  filling 

.  ,  r  into  a  deep  baked  pastry  shell  and  bake  in  a  moderate 

'oven.  (350;  degrees)  for  about  30  minutes,  or  until  the 
filling  sets.  •  '  '. 

:■     '    '••         '.  ''   ■  SQUASH . PIE 

.Any  hard-shelled  winter  squash  of  the  banana  or  Hubbard  type  will  make  a  very  fine 

'pie.  '  st,;<f,\  '■      .'  • ,  I 

i~  teaspoon  mace 
i;  teaspoon  salt 
2  eggs 

2  tablespoons  butter  or  fortified 
.  margarine 

Heat  the  squash,  milk,  sugar,  spices  and  salt  in  a 
double  boiler,  add  the  beaten  eggs  and  butter  and 
mix  well.    Pour  the  hot  filling  into  a  deep  pastry 
shell  and  bake  in  a  moderate  oven,  (350  degrees) 
for  about  30  minutes,  or- until  the  filling  sets. 

.    S1EETP0TAT0ES  GO  TETH  TURKEY 

Candied  sweetpotatoes  are?.' usually  found  on  any  Christmas  dinner  menu. ,  .they're 
on  the  master  Army  menu,  and. will  probably  be.  found  on  most  of  the  Christmas 
dinner  tables  at  home,  too.    They  go  well  with  ham  and  can  be  made  into  a  variety 
of  festive  dishes  in  combination  with  pineapple  or  apples. 


.      ;     v.:         ■■  SflEETPOTATO .'PIE 

-cups  of  boiled,  riced-  or  mashed  sweetpotatoes 
2  cups  milk     t ..  ;  .  .  " 

cup  sugar  ;   >>%  .••  -1  ■ . •  •  ;  :■■ ...  .j  .•        ;  ' . 

£  teaspoon  ginger 


lg  cups  of  cooked  mashed  squash 

1  cup  milk 

i  cup  sugar 

1  teaspoon  cinnamon 

a  teaspoon  allspice 
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CANDIED  SWEETPOTATOES 


6  medium— sized  sweet  potatoes 
1  cup  corn  sirup 
cup  sugar 


a"  teaspoon  salt 
U  tablespoons  butter  or 
fortified  margarine 


Partially  cook  the  sweetpotatoes  in  boiling  water.  Cool 
and  skin.    °ut  the  sweetpotatoes  in  halves  lengthwise, 
or  in  three  pieces  if  the  potatoes  are  large.    Put  in  a 
greased  baking  dish  large  enough  for  just  one  layer,  not 
packing  too  closely.    Make  a  sirup  by  boiling  the  corn 
sirup,  sugar,  salt  and  fat  until  fairly  thick.    Pour  the 
sirup  over  the  sweetpotatoes  and  bake  in  a  very  moderate 
oven  for  one  hour  or  more.    Turn  the  sweetpotatoes  carefully 
as  they  are  cooking. 

SCALLOPED  SWEETPOTATOES  WITH  APPLES 


3  medium-sized  sweetpotatoes 
U  medium-sized  apples,  pared 
and  cored 


■f  cup  sugar 
|-  teaspoon  salt 
3  tablespoons  butter  or 
fortified  margarine 


Cook  the  sweetpotatoes  in  boiling  water  until  tender; 
cool  and  skin.    Cut  the  sweetpotatoes  and  apples  into 
slices,  place  in  alternate  layers  in  a  greased  baking 
dish,  sprinkle  each  layer  with  sugar  and  salt,  dot  with 
butter,  add  a  little  water,  and  bake  for  30  to  U5  min- 
utes, or  until  the  apples  are  soft  and  the  top  layer  is 
brown.    Serve  in  the  baking  dish. 

SCALLOPED  SWEETPOTATOES  AND  PINEAPPLE  (if  ycu  can  get  it) 


3  medium-sized  sweetpotatoes 
1  can  crushed  pineapple 


teaspoon  salt 
4.  tablespoons  melted 
butter  or  fortified 
margarine 


Select  a  dry  mealy  variety  of  sweetpotatoes  and  cook  in 
the  skins  in  water  to  cover.    When  tender,  scrape,  cut 
in  slices  of  uniform  thickness,  and  place  in  a  shallow 
greased  baking  di.sh     Pour  the  pineapple  over  the  sweet- 
potatoes, sprinkle  with  salt,  and  add  the  fat.    Bake  in 
a  moderate  ovren  for  30  minutes,  or  until  light  brown  on 
the  surface  and  the  sirup  of  the  pineapple  has  become 
thickened.    Served  from  the  baking  dish. 


'-  V.  X  . 


*  TWO  POINTS  AND  FOUR  CENTS 
x 

*  Housewives  should  be  able  to  salvage  more  kitchen 

*  fat  than  usual  during  the  holiday  season,  They 

*  should  be  urged  to  save  it,  strain  it  through  a 

*  sieve  and  turn  it  in  to  their  butchers.    He  will 

*  pay  them  2  cents  and  four  red  points  per  pound. 

*  x  tt  M  -a  tt  -x-  -;;-  ****  a  a  a  a  a  a  a  *  #  a  w <<■  m  W  «•  #  <<•  >t  -;<■  *  K  #  «•  *  *  #  *  *  *  M  ■>;-  if  *  it  *  * 
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MARKET  PANORAMA 
Los  Angeles 


BEST  FRUIT  BUYS  Apples,  persimmons 

IN  MODERATE  SUPPLY  Winter  pears,  navel  oranges,  grapefruit,  lemons 

IN  LIGHT  SUPPLY  .Bartlett  pears  (small-low  priced).    Melons,  grapes  (high- 
coming  from  storage).    Tangerines  (beginning  to  arrive) 
BEST  VEGETABLE  BUYS.,  Sweet  potatoes,  banana  squash 

IN  MODERATE  SUPPLY.-.  Tomatoes  (wide  range  in  quality).    Celery,  carrots, 

potatoes,  bunched  vegetables,'  broccoli,  rutabagas 


IN  LIGHT  SUPPLY. ........ .Beans,  peas,  lettuce  (ceiling) .    Cauliflower  (slightly 

higher).    Cucumbers,  eggplant,  bell  peppers  (high) 
AVAILABLE  FOR  CANNING  Apples 

San  Francisco 

i 

BEST  FRUIT  BUYS..  ..Apples,  small  oranges 

IN  LIGHT  SUPPLY.  Avocados  (slightly  lower) 

BEST  VEGETABLE  BUYS. .....  Cauliflower,  yellow  onions,  sweet  potatoes,  banana 

squash,  Hubbard  squash 
IN  MODERATE  SUPPLY. . . . . . .Potatoes 

IN  LIGHT  SUPPLY. .Beans,  peas  (best  at  ceiling).    Bell  peppers,  mushrooms, 

artichokes,  Italian  and  summer  squash  (higher) 
AVAILABLE  FOR  CANNING. . . .Apples 

Portland 

IN  MODERATE  SUPPLY. ..... .Apples,  navel  oranges,  grapefruit,  pears  and  persimmonB 

IN  LIGHT  SUPPLY  Lemons,  grapes,  avocados 

BEST  VEGETABLE  BUYS. .. .Spinach,  cauliflower,  onions. 

IN  MODERATE  SUPPLY. ..... .Cabbage,  winter  squash,  topped  carrots,  beets  and  turnips, 

celery 

IN  LIGHT  SUPPLY  .....Local  lettuce 

AVAILABLE  FOR  CANNING. . . .Apples,  cabbage 

Seattle 


BEST  FRUIT  BUY  ....Apples  (Wine saps  best  for  home  storage) 

IN  MODERATE  SUPPLY.  ..Oranges,  Texas  grapefruit,  avocados  (lower) 

IN  LIGHT  SUPPLY  Lemons  (supply  is  better).    Fresh  Cuban  pineapples 

(reasonable).    Persimmons,  grapes 
BEST  VEGETABLE  BUYS. .....  Cauliflower,  onions,  Hubbard  squash,  sweet  potatoes, 

carrots,  beets,  rutabagas  and  squash 

IN  MODERATE  SUPPLY  Endive,  cabbage,  celery,  broccoli,  Brussels  sprouts, 

artichokes,  potatoes 

IN  LIGHT  SUPPLY  Lettuce  and  tomatoes  (ceiling).    Eggplant,  cucumbers, 

zucchini  (high).    Peppers  (higher) 


AVAILABLE  FOR  CANNING  Apples,  cabbage 


A  Service 

To  Directors  of  7/omen's  Radio  Programs 


San  Francisco,  California 
December  23,  1944 


IN     THIS  ISSUE. 


RING  OUT  THE  OLD  YEAR, 


, .   The  American  Larder  is  full,  and 

here's  the  proof .. .figures  on  our 
bountiful  wartime  crop  production. 

WITHSTANDING  A  STARE  .',  Here's  the  story  behind  that  label 

you  see  on  canned  food... the  official 
shield,  and  often  the  words,  "Packed 
Under  Continuous  Inspection  of  the 
U.S.  Department  of  Agriculture'.'. 


UNCLE  SAM'S  GUEST  HOUSE. 


NOW  THEY  WORK  WITH  HARMLESS  SHELLS. 


....... nhen  high  officials  from  other 

nations  come  to  Washington,  our 
Government  entertains  them  at  ■ 
Blair  House,  where  food  is  conserved 
just  like  it  is  in  our  homes... and 
where  all  entertaining  is  geared,  to 
war. 

 This  year  we  have  a  near-record 

peanut  crop,  and  in  order  to  take 
.  care  of  the  manpower  problems, 

German  prisoners  of  war  are  being 
used  to  grade  the  nuts  in  the  mills. 

YEAST  RISES  TO  THE  OCCASION  ...Because  it  is  a  vital  ingredient  in 

\kinn  rn  r\  r\  inuuiiArnin/iii  bread,  yeast  is  one  of  the  most  im- 

WAR  FOOD  ADMINISTRATION  portant  products  we  use... here's 

^  _  .  the  story  on  the  various  types  and 

Office  of  Disftibufion      how  they  are  produced  and  used- 

*****^^*#**iiHOLlDiX  GREETINGS  TO  ALL  OF  YOU  FROM  ALL  OF  US  AT  ^A*************** 
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RING . OUT  THE  OLD  YEAR 

When  the  scores  for  1944  are  added  up,  American  agriculture  will  have  a 
tally  in  the  championship  class. 

According  to  the  last  monthly  crop  report  issued  by  the  U.S.  Department  of 
Agriculture,  record  after  record  was  broken.    Put  down  first  the  long  hours  of 
labor  that  piled  up  the  harvest.    There  were  fewer  skilled  men  on  the  farms  than 
in  any  year  since  we  entered  the  war.    Only  power  equipment,  long  hours  of  labor 
and  peak-season  helpers  saved  the  situation. 

Despite  limited  or  inexperienced  labor,  and  growing  conditions  in  some 
localities,  both  much  less  favorable  than  in  194-2,  the  crop  production  in  194-4 
about  equaled  the  all-time  record  of  two  years  ago.    And  it  was  6  percent  above  .", 
last  year. 

Here  are  the  figures 

Practically  all  crop  groups  shared  in  the  large  production.    Totals  for 
grains,  fruits,  nuts  and  commercial  vegetables  were  way  out  in  the  lead.    Here  are 
some  of  the  yield  figures;    Corn  production,  no?;  estimated  at  over  3  billion  228 
million  bushels,  shatters  all  previous  records » . . or  97  million  bushels  over  the 
1942  gage.    The  nation's  largest  wheat  crop  in  history  stands  at  well  over  a 
billion  bushels.    This  is  70  million  bushels  larger  than  it  was  in  1915... the 
highest  previous  record... and  also  due  to  war  demands.    The  production  of  oats 
climbed  to  over  1  billion  166  million  bushels  which  is  3  percent  over  last  year. 

Rice  production  rose  to  70  million  bushels  to  exceed  all  previous  records, 
which  is  fortunate,  because  this  country  is  now  shipping  rice  to  countries  that 
used  to  depend  on  Burma,  Thailand  and  Indo-China  for  their  supplies.  Besides 
continuing  average  civilian  allotments,  our  rice  continues  to  go  to  Cuba,  Puerto 
Rico  and  Hawaii. . .regular  customers  before  the  war.    New  outlets  since  the  war  are 
the  United  Kingdom,  Russia,  West  Africa,  Greece  and  France. 

The  larder,  is  full 

This  year's  production  of  peanuts,  soybeans,  tobacco,  hay  and  forage  have 
each  been  exceeded  but  few  times.    Tobacco  production  in  194-4-  is  estimated  at  over 
a  billion  and  a  half  pounds.    This  is  nearly  a  third  larger  than  last  year  and  only 
2  percent  less  than  the  1939  record.    However,  there  is  a  larger  share  of  tobacco 
going  into  cigarettes. .. 27  percent  over  194-3.    But  of  course  the  tobacco  used  to 
make  cigarettes  is  aged  for  varying  periods  of  time,  normally  about  2  years. 

The  cotton  crop  was  only  about  average,  though  it  is  adequate  to  meet 
present  conditions.    One  thing  though, . . .the  fiber  yield  per  acre,  295  pounds,  is 
23  pounds  above  the  previous  all-time  record  in  194-2,  even  though  the  acreage 
harvested  this  year  is  the  smallest  in  almost  50  years. 

Potatoes  and  sweet  potatoes  will  provide  about  the  usual  per  capita  supply. 
A  large  part  of  this  crop  will  go  for  war  requirements.    Production  of  sugar  and 
sirup  crops  as  a  group  were  below  average  chiefly  because  sugar  beet  plantings 
continued  on  a  low  scale.  -  Although  there  are  some  local  shortages  of  feed  and  hay, 
Americans  start  the  New  Year  with  a  larder  that  looks  well  for  our  army,  civilians 
and  allies. 
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WITHSTANDING  A  STARE 

Food  packed  under  continuous  inspection  of  the  U.S.  Department  of  Agricul- 
ture really  gets  the  "eye".    It  must  withstand  a  long  stare  from  Uncle  Sam's  men 
and  v/omen  in  white..    But  here's  the  story. 

"Continuous"  inspection  of  canned  fruits  and  vegetables  was  started  by  the 
U.S.  Department  of  Agriculture  in  1939.    But  the  canneries  themselves  must  request 
and  pay  for  this  service.    It  started  as  an  experiment  with  one  processor  back  in 
1939.    But  an  official  check  last  month  revealed  that  72  plants  across  the  country 
had  continuous  inspection  for  the  canning  season. 

In  the  first  place,  a  plant  that  wants  "continuous  inspection"  service  must 
have  clean  working  rooms  with  proper  ventilation.    Then  there  must  be  well-arranged 
working  equipment  and  good  facilities  for  disposing  of  waste. 

When  we  say  "continuous  inspection",  we  mean  tests  start  from  the  time 
produce  is  brought  into  the  canner's  receiving  station  until  it  is  ready  to  leave 
for  the  grocery  shelf.    Fresh-food  inspectors  may  check  the  fruits  or  vegetables 
as  they  are  delivered  at  the  cannery  receiving  platform.    Then  processed-food 
inspectors  follow  the  fruit  or  vegetables  through  the  plant.    These  inspectors  are 
highly  trained  food  specialists.    About  half  of  them  are  women,  and  they  work  in 
50  laboratories  across  the  country.    Inspectors  best  fitted  by  experience  to  ob- 
serve plant  operations  are  assigned  from  the  laboratories  to  work  in  plants  de- 
siring continuous  inspection. 

These  processed-food  inspectors  watch  the  preparation,  cooking  and  filling 
of  the  containers.    This  means  checking  everything  from  the  washing  and  peeling  of 
a  fruit  to  checking  on  instruments  that  control  temperature  and  canning  pressure. 
It  means  the  inspectors  take  sample  cans  from  the  finished  lot  to  the  canner's 
laboratory  for  further  analysis  and  scoring.    Here  the  cans  are  opened  and  in- 
spected for  such  things  as  ripeness  and  color,  careful  workmanship,  removal  of 
blemishes,  acid  or  sugar  content,  size  and  maturity. 

How  can  you  tell  if  canned  food  has  been  packed  under  "continuous  inspec- 
tion?"   Well  each  container  bears  an  official  shield  stamped  on  one  end.    The  label, 
too,  often  bears  the  words  "packed  under  continuous  inspection  of  the  U.S.  Depart- 
ment of  Agriculture." 

FRESH  FOODS  FOR  A  FRESH ' LOOK 

"Something  old,  something  new"  starts  the  bride-to-be  on  her  trousseau 
attire.    Well,  "something  cooked,  something  served  in  fresh  form"  is  a  good  thing 
to  remember  for  winter  meals.    Of  course,  cold  weather  calls  for  fuel  and  energy 
producing  foods.    And  fortunately  the  majority  of  people  instinctively  eat  the 
amount  of  calorie  foods  they  need.    0ther?/ise  there  would  be  more  overweight  and 
underweight  people  than  there  are  now.    Many  homemakers  are  now  following  the 
Basic  Seven  Food  Chart  when  they  plan  their  meals.    This  means,  among  other  things, 
they  see  that  their  families  are  served  vegetables  and  fruits  .twice  a  day.    But  in 
winter  they  tend  to  neglect  the  importance  of  seeing  that  "fresh"  fruits  and  vege- 
tables are  served. 

Vitamins  are  "protective"  food  values. . .they  help  prevent  infections  and 
build  up  a  resistance  to  colds.    Those  vitamin    supplies  in  fruits  and  vegetables 
are  best  maintained  in  the  fresh  product.    So  urge  your  listeners  to  serve  some 
fresh  green  and  yellow  vegetable  or  a  fresh  fruit  at  winter  meals.    You  might  sug- 
gest crisp  green  salads,  cabbage  slaw,  carrot  strips,  apple  and  citrus  fruit  salads 
...  all  with  vitamin  freshness. 
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UNCLE  SAM'S  GUEST  HOUSE 

Many  homemakers  are  still  in  the  midst  of  their  holiday  entertaining.  And 
perhaps  they  are  even  a  bit  tired  of  getting  ready  for  guests.    A  comparison  of 
their  problems  with  the  problems  of  Uncle  Sam's  hostess  might  be  cheering  by 
contrast. 

Blair  House  is  the  mansion  in  Washington  where  our  government  entertains 
high  officials  from  other  nations.    Mrs.  Victoria  Geaney,  the  housekeeper,  not 
only  has  to  be  sure  the  guests  are  in  exactly  the  right  place  at  the  table,  but 
she  has  to  check  on  the  habits  and  customs  of  each  guest. 

When  Uncle  Sam  expects  a  high  official  from  another  government,  the  state 
department  calls  the  Blair  House  and  tells  Mrs.  Geaney  who  is  coming,  where  he's 
from  and  all  about  it.    Mrs.  Geaney  immediately  reads  up  on  the  likes  and  food 
customs  of  that  country,  and  of  course  the  protocol  men  in  the  state  department  are 
ready  with  advice  too. 

Although  Mrs.  Geaney  entertains  for  some  of  the  most  famous  people  in  the 
world,  she's  still  a  thrifty  housekeeper.    Her  staff  prepares  leftovers  in  at- 
tractive ways.    She  says  that  casseroles  with  unusual  sauces  seem  to  be  all  around 
favorites.    So  that  all  fat  can  be  salvaged,  the  excess  is  cut  from  the. meat  be- 
fore it  goes  to  the  table.    And  the  chef  knov^s  all  the  tricks  of  the  trade  when  it 
comes  to  food  conservation.    There  is  no  waste  in  the  well-organized  kitchen  at 
Blair  House  all  entertaining  is  geared  to  war.  •  ■ 


NOW  THEY  WORK  WITH  HARMLESS  SHELLS 

German  prisoners  of  war  are  helping  sort  peanuts  for  quality  and  grade  in 
Georgia,  Florida,  Alabama,  North  Carolina  and  Virginia  where  the  crop  is  grown. 
The  final  grading  of  peanuts  in  the  mills  is  done  by  hand.  This  is  done  to  make 
sure  that  the  public  gets  only  the  best  peanuts  from  the  crop.  '  This  year  there 
'was  a  near-record  peanut  crop,  and  mill  operations  fell  behind  schedule  because 
of  a  shortage  of  labor.  The  use  of  German  prisoners  of  war  has  done  much  to  re- 
lieve the  labor  problem. 

Reports  to  the  War  Food  Administration  say  that  when  the  men  were  first 
brought  to  work  they  were  slow.    They  were  entirely  unfamiliar  with  peanut  sorting 
and  selection.    The  prisoners  quickly  improved  with  practice,  and  when  put  on  a 
piece-work  schedule  could  finish  in  six  hours  what  was  considered  a  good  stint 
for  an  eight-hour  day. 


.     CHEESE  FOR  JANUARY 

When  you  are  suggesting  a  dish  that  calls  for  the  use  of  cheese  you  can 
count  on  the  same  supply  as  was  available  on  the  market  during  November  and  Decem- 
ber.   Civilian  supplies  of  cheddar  in  January  are  expected  to  be  at  the  level  held 
in  these  two  months. . .approximately  34-  million  pounds.    Good  news,  though,  is  that 
this  supply  is  10  percent  larger  than  in  January  1944-.    Manufacturers  of  cheddar 
cheese  are  only  required  to  set  aside  25  percent  of  their  January ' production  for 
government  purchase.    A  year  ago  it  was  30  percent  for  the  same  month. 

Military  and  lend-lease  requirements  for  cheese  are  expected  to  remain  high, 
so  the  set-aside  program  will  continue.    But  as  in  the  past,  monthly  quotas  for 
government  purchase  will  be  adapted  to  seasonal  changes  in  production. 


YEAST  RISSS  TO  THE  OCCASION 


It's  very  easy  to  take  the  ordinary  things  of  life  for  granted.    Most  of  us 
don't  even  think  atout  the  importance  of  many  of  the  ingredients  that  make  up  our 
popular  foods,  -  ^east  is  such  a  .small  component  of  a  loaf  of  bread  that  we're 
likely  to  accept  it  without  thinking. 

f 

In  fact,  this  happened  to  the  people  in  a  small  South  Dakota  town  several 
winters  ago.    They  had  a  terrible  blizzard  which  kept  them  snowbound  for  about 
a  mcnth.    during  that  time  they  had  to  eat  only  the  foods  that  were  available  In 
the  town-,  because  all  contacts  to  the  outside  world  were  cut  off.    They  managed 
very  well  with  everything  except  bread.    The  town  baker  ran  out  of  yeast.    It  was 
then  that  the  townspeople  realised  the  importance  of  this  minute  ingredient  cf 
many  bakery  products.    Because  yeast  was  so  vital,  the  people  called  out  of  town, 
and  had  an  airplane  drop  cakes  of  yeast  on  a  flight  over  the  town. 

You  might  explain  to  your  listeners  that  the  small  packages  of  yeast  they  buy 
in  their  grocery  stores  are  known  as  compressed  yeast.    We  have  an  adequate  supply 
of  this  kind  of  yeast  to  meet  all  the  existing  demands  for  it.    'Yeast  is  a  micro- 
scopic plant  which  is  grown  on  a  solution  of  beet  molasses  and  cane  molasses.  The 
proportion  of  cane  molasses  varies  with  each  yeast  maker.    Every  maker  has  a  strain 
of  yeast  all  his  own  to  give  his  product  individual  characteristics.  Nutrient 
salts  are  added  to  the  mixture  of  beet  and  cane  molasses  to  make  the  yeast  grow 
properly.    Air  is  blown  through  the  mixture  and  the  yeast  is  drawn  off.    Then  the 
yeast  is  put  in  a  machine  similar  to  a  cream  separator  and  washed  to  get  rid  of  any 
trace  of  molasses.    The  next  step  is  to  put  the  yeast  through  a  filter  press  in 
order  to  get  out  as  much  water  as  possible.    The  last  thing  done  to  the  yeast  is 
pressing  it  into  either  small  blocks  for  homemakers  to  buy,  or  the  large  one- 
pound  size  for  bakers. 

Three  more  types  of  yeast 

Some  homemakers  need  to  be  reminded  that  this  kind  of  yeast  must  be  kept 
under  refrigeration  all  the  time.    If  it  is  left  at  room  temperature,  its  baking 
qualities  are  reduced  and  it  becomes  moldy.    There  is  a  kind  of  yeast  that  does 
not  have  to  be  kept  in  the  refrigerator.    This  is  a  compressed  yeast  that  has 
been  dried  at  such  low  temperatures  that  it  is  not  killed,    The  final  product  is 
a  brownish  yellow  granular  material  that  can  be  used  the  same  as  compressed  yeast. 
It  is  known  as  active  dry  yeast.    Tnis  type  of  yeast  has  been  set  aside  for 
military  and  lend-lease  purposes  so  homemakers  probably  won't  be  able  to  buy  any 
for  quite  a  while. 

A  third  type  is  known  as  brewer's  yeast.    As  the  name  implies,  it  is  a  by- 
product of  the  brewing  industry.    Formerly,  this  was  not  used  at  all,  but  during 
the  early  part  of  the  war,  an  effort  was  made  to  recover  it.    Now  large  amounts 
are  being  recovered,  dried,  and  used  for  animal  feeds.    It  is  also  being  used  for 
foods,  but  before  it  can  be  utilized  for  this  purpose,  the  bitter  flavor  must;be 
removed.    This  is  done  by  carefully  washing  it  with  an  alkaline  solution. 

Primary  grown  yeast  is  also  a  by-product  of  the  brewing  industry.    In  this 
process,  the  bitter  yeast  is  put  back  on  the  molasses  and  grown.    It  is  a  food 
yeast,  used  in  making  pills,  yeast  extracts,  etc. 
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 MARKET  PANORAMA—  

:  ,  r  "  •  "  Los  Angeles  .  ?t* 

BEST  FRUIT  BUY-*  Apples  (best  at  ceiling) 

IN  MODERATE  SUPPLY-  -Persimmons,  winter  pears,  avocados  (high),  grapefruit, 

oranges  (slightly  lower),  lemons  (best  at  ceiling) 

IN  LIGHT  SUPPLY—  Tangerines  (now  arriving)  ,  grapes  (coming  from- storage) 

BEST  ■  VEGETABLE  .BUYS-  -Sweet  potatoes,  banana  squash^  • 

IN  MODERATE'  SUPPLY  Carrots,  cauliflower,  eggplant/celery,  lettuce.,  yellow 

onions,  potatoes  and  bunched  vegetables 

IN  LIGHT  SUPPLY  ■ — -Beans,  peas  (best  at  ceiling),  cabbage  (higher)*  cucum- 
bers (high),  white  onions,  bell  peppers  and  tomatoes 
(wide  range  in  -price  and  quality)        .  - 

AVAILABLE  FOR  CANNING  Apples 

.San  Francisco 


BEST  FRUIT  BUYS-—  Apples,  oranges 

IF  MODERATE  SUPPLY  -Grapefruit  .    ;••    -  --.if, 

BEST  VEGETABLE  BUYS-  —Yellow  onions,  sweet  potatoes,  hubbard  and  banana -squash.,' 

Ill  MODERATE  SUPPLY-  Celery,  lettuce  (beet"  at  ceiling)  ■;v-- 

IN  LIGHT  SUPPLY— — *  —Soft  types  of  squash  (higher),  beans  and  peas  (best  at.  . 

ceiling)  ■■ ;..  ■ 


AVAILABLE  FOR  CANNING  Apples 

Portland 


BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  -Oranges,  grapefruit,  tangerines 

IN  LIGHT  SUPPLY  Cranberries,  lemons  . 

BEST  VEGETABLE  BUYS-  Winter  squash,  onions,  rutabagas 

IN  MODERATE  SUPPLY  Local  cauliflower  and  cabbage.    Sweet  potatoes 

IN  LIGHT  SUPPLY-  -Potatoes,  eggplant,  zucchini;,  squash,  artichokes,  cucumbers, 

Brussels  sprouts,  tomatoes,  lettuce,  spinach  and  peppers 
AVAILABLE  FOR  CANNING-  Apples 

Seattle 

BEST  FRUIT  BUYS  Apples,  California  navel  oranges 

IN  MODERATE  SUPPLY—  Florida  tangerines,  avocados  (slightly  lower),  lemons, 

Texas  grapefruit  and  Emperor  grapes  (higher) 

BEST  VEGETABLE  BUYS-  California  sweet  potatoes,  onions  and  rutabagas 

IN  MODERATE  SUPPLY  Cauliflower,  celery,  carrots,  artichokes,  Brussels  sprouts 

and  endive.    Spinach  (from  Texas  and  Oregon  -  higher) , 
beets  and  turnips 

IN  LIGHT  SUPPLY-  —Lettuce  and  tomatoes  (ceiling.    Cabbage,  peppers,  eggplant, 

cucumbers  and  brocaoli 


AVAILABLE  FOR  CANNING  -Apples 
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LET'S  TAKE  INVENTORY. , ..... . 


THE  SCIENCE  OF  COFFEE  TASTING. 


, The  end  of  the  year  is  inventory  time  in  all 
business  houses. .. and  it  might  be  well  for 
house-jives  to  take  stock"  of  our  prospective 
food  picture  in  194-5,  so  they  can  know  what  to 
plan  on... and  what  not  to  plan  on.   'The  first 
three  pages  of  this  issue  of  Round-Up  are 
directed  at  the.  food  picture  for  the  new  year... 
and  explain  some  of  the  whys  and  wherefores 
of         recent  ration  point  changes. 

,Yes,  after  reading  this  description -of  how  the 
coffee  is  selected,  by  the  Army  QMC,  you.  will 
agree  that  it  is  a  science. . .your  listeners  may 
find  this  account  of  the  life  of  these,  coffee 
experts  interesting. . .also  it  may  give  them 
a  fe'.'/  ideas  for  home"  testing,  , 


FRESH  FOODS. 


."ffe're'  at  the  low  ebb  in  variety  on  our -fresh 
produce  markets  but  someho-v  i:  these  old  winter 
standbys  are  tastily  prepared  we  continue  to 
enjoy  them. ..Broadcasters  could  help  menu- 
weary  housewives  by  suggesting  unusual  vays  to 
fix' Hubbard  squash. ..to  serve  rutabagas ' and 
broccoli. , .And  on  the  fruit  list,  oranges) 
apples  and  grapefruit  are' the' most  prominent 
items,  most  plentiful  too.  " 


WAR  FOOD  ADMINISTRATION 

Office  of  Distribution 
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A  LOCK  AT  THE  FOOD  PICTURE 

Meat  back  in  the  "red" 

Homemakers  who  haven't  been  able  to  find  bacon  and  some  other  kinds  of 
meats  in  their  markets  should  be  glad  to  hear  of  the  recent  change  in  the  "red" 
ration  list.    One  of  the  reasons  for  the  shortages  of  certain  kinds  of  meat  was 
a  maldistribution  of  these  cuts.    The  meat  has  not  been  shared  equitably  between 
meat  producing  and  non-producing  areas.    By  putting  these  meats  back  on  the  ration 
list,  it  is  hoped  that  there  will  be  a  much  more  even  supply  of  meat  throughout 
the  country. 

Of  course,  the  maldistribution  of  meat  wasn't  the  only  reason  for  the 
shortage.    Even  though  there  was  an  increased  production  of  meat  in  the  United 
States  in  194-4- ?  the  demands  for  our  meat  have  increased  during  the  year.  More 
meat  is  needed  for  military  uses  while  increased  incomes  have  pushed  the  civilian 
demand  for  meat  far  ahead  of  the  supply. 

The  prospects  for  1945  are  not  brighter  for  civilians.  For  the  first 
quarter  of  1945?  civilians  will  be  allotted  about  15  percent  less  of  all  kinds  of 
meat  than  they  received  during  the  last  three  months,  of  1944.  This  allotment  by 
the  War  Food  Administration  means  that  each  civilian  will  average  about  127  pounds 
of  meat  for  the  entire  year.  This  is  about  the  same  as  the  1935-39  average,  but 
only  about  three-fourths  of  what  their  high  purchasing  power  would  enable  people 
to  buy  if  rationing  were  not  in  effect. 

Butter  "flies"  from  the  market 

Butter,  as  you  Well  know,  has  hit  a  new  war  toll  of  24  ration  points  a 
pound.    The  meaning  is  quite  clear. ..the  supply  is  very  low  and  demand  high. ,  Here 
is  the  story  that  led  up  to  the  recent  point  change. 

In  spite  of  the  present  butter  situation,  there  were  near  record  supplies 
of  milk  this  past  year.    Fluid  milk  production  in  1944  was  almost  as  high  as  in 
the  peak  dairy  year  of  1942.    In  contrast,  butter  production  for  the  year  fell 
below  both  1943  and.  pre-war  (1935-39)  levels... in  fact  to  the  lowest  level  in 
about  20  years.    Why  wasn't  more  butter  made?    Well,  the  additional  milk  produced 
was  drained  off  in  the  form  of  fluid  milk  by  civilians  and  by  military  and  lend- 
lease  requirements  for  cheddar  cheese  and  milk, . .fresh,  condensed,  dried  and 
evaporated. 

We  began  with  a  small  butter  production  and  we  shared  it.    Of  the  amount 
made,  80  out  of  every  hundred  pounds  produced  during  the  year -went  to  civilians.... 
15  pounds  went  to  our  military  forces  and  the  remaining  5  pounds  went  to  lend- 
lease.  .  .mostly  the  Russian  army  and  their  hospitals*    In  other  words,  95  percent 
of  our  butter  was  for  American  use. 

That  80  percent  of  the  supply  for  civilians  should  have  meant  one  pound 
a  month  per  capita.    But  this  does  not  tell  the  whole  story.    Farm  families,  pro- 
ducing their  own  butter,  customarily  use  more  than  the  average  family.    This  re- 
duced the  share  for  non-farm  families  a  bit  more  than  three  ounces.  Restaurants, 
institutions  and  industrial  users  also  took  a  slice  out  of  the  amount  for  home  use., 
a  bit  less  than  three  ounces  per  capita.  With  these  six  ounces  removed,  the  average 
share  for  urban  users  averaged  ten  ounces  a  month.    Total  unrationed  civilian  de- 
mand for  butter  today  would  probably  be  far  more  than  the  16  to  18  pounds  per  capita 
consumed  in  pre-war  years. 
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Where  did  the  rest  of  the  milk  go? 

Civilians  on  an  average  drank  160  quarts  of  milk  in  1944  as  compared  with 
126  quarts  in  the  pre-war  (1935-39)  period.    This  greatly  expanded  consumption 
of  fluid  milk  has  been  permitted  and  encouraged  by  the  government.    Milk  provides 
many  civilians  with  nourishment  not  readily  obtained  in  other  forms.    It  is  also 
an  economical  food.    And  even  if  fluid  milk  sales  had  been  limited  to  the  1935-39 
level,  there  would  still  be  only  about  four-fifths  as  much  butter  for  civilians 
as  they  used  before  the  war.    Military  and  lend-lease  requirements  for  butter 
would  still  need  to  be  filled. 

Nor  can  we  overlook  the  need  for  other  dairy  products.    Milk. . .dried, 
condensed  and  evaporated. . .and  also  in  the  form  of  cheddar  cheese  is  vital  to  our 
soldiers  and  allies.    These  foods  are  nutritious,  easily  stored  and  shipped. 

Ice  cream  production  also  takes  a  large  share  of  the  milk  supply. . .especial- 
ly for  the  armed  forces.    The  civilians" 'supply  of  ice  cream  is  taking  only  65 
percent  of  the  croam  used  in  June  1943.    Civilian  use  of  some  other  dairy  products 
have  also  been  limited  to  divert  milk  to  more  essential  products.    Retail  sales 
of  whipping  cream  have  be^n  prohibited  and  sales  of  light  cream  have  been  limited 
to  75  percent  of  the  June  1943  level.    Cheese,  other  than  cheddar,  is  limited 
to  the  amount  made  in  1942. 

Butter  supplies  for  1945 

How  much  butter  will  there  be  in  1945?    Wdll,  milk  production  is  expected 
to  be  near  the  1944  level.    The  rationing  of  butter  and  the  extent  of  government 
requirements  of  dairy  products,  the  use  of  ice  cream  and  the  demand  for  fluid 
milk  as  well  as  price  factors  will  be  weighed  when  producers  decide  whether  to 
market  butter  or  cheese  or  v/hole  milk  in  one  of  its  several  forms. 

Pointers  on  canned  vegetables 

Why  the  off-again  on-again  rationing  of  many  of  our  canned  vegetables? 
In  September  when  the  War  Food  Administration  ordered  seventeen  major  items  of 
canned  vegetables,  fruit  juices  and  spreads  removed  from  rationing,  there  was  a 
general  optimism  about  the  conclusion  of  the  war  in  Europe. 

At  that  time  it  was  anticipated  that  with  victory  in  Europe  part  of  the 
food  set  aside  for  the  army  might  be  released  for  civilian  use. 

In  view  of  the  present  state  of  military  operations  in  Europe  and  the 
stopped-up  offensive  in  the  Pacific,  there  is  little  likelihood  of  relief  for 
civilians  through  early  releases  of  military  food  stocks.    The  more  troops  overseas, 
the  greater  demand  for  processed  foods.    W&  new  have  5  million  troops  overseas. 
Also  ships  at  sea  require  large  quantities  of  processed  foods.    During  combat 
operations  the  troops  use  "K"  and  "D"  rations.    When  they  get  relief,  they  return 
to  a  regular,  full-rounded  diet.    About  sixty-five  pounds  of  supplies  of  all  kinds 
are  needed  for  each  soldier  overseas  every  day.    Nearly  ten  percent  of  this  total 
is  food... or  an  average  for  all  theaters  of  operation  of  six  pounds  of  food  for 
each  soldier  every  day.    Nor  is  it  the  army  policy  to  draw  on  food  stocks  of 
liberated  or  conquered  territory.    Except  for  certain  suoplementarv  items,  such  as 
fre  sh  fruits  and  vegetables,  all  food  is  carted  in  over  the  beaches  and  through 
the  ports,  up  the  long  supply  lines  to  the  front. 
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Most  processed  foods,  especially  vegetables  and  fruits,  are  produced 
seasonally.    With  most  seasonal  packs  no?;  complete  and  military  and  other  govern- 
ment requirements  known,  we  must  assure  the  best  distribution  of  available  civilian 
supplies  until  the  next  pack  .comes  in. 

More  about  "less" 

.   .  Stocks  of  sugar  in  the  United  States  are  at  a  record  low  for  this  time  of 
the.  year.  .  Here,  are  a  few  of  the  reasons; 

The  outbreak  of  the  war  cut  off  some  of  our  most  valuable  sugar  imports, 
and  shipping  space  was  limited  from  the  countries  where  we  could  get  sugar.  On 
top  of  this,  sugar  beet  crops  in  this  country  have  been  short  during  1943  and  1944. 
In  addition,  sugar  was  used  in  many  different  ways.    During  the  past  year,  large 
quantities  had  to  be  used  in  the  production  of  industrial  alcohol  for  synthetic 
rubber  and  munitions.    As  more  of  our  men  went    into  the  armed  forces,  more  sugar 
was  needed  because  they  consumed  more  sugar  as  servicemen  than  as  civilians.  With 
record  fruit  crops,  large  quantities  of  sugar  went  for  industrial  and  home  canning. 
Also  the  civilian  demand  for  foods  containing  sugar  increased  with. rising  ir'^mes. 

Looking  into  1945,  we  face  a  tight  sugar  situation.    Although  most  people 
don't  realize  it,  each  person  averaged  38  pounds  of  sugar  during  the. past  year. 
Of  course,  that  includes  every  food  containing  sugar.    For  the  coming  year,  it  is 
expected  that  each  civilian  will  have  about  10  pounds  less  for  all  uses.  They 
will  notice  this  reduction . chiefly  in  such  commodities  as  commercially  made  soft 
drinks,  candy,  chewing  gum  and  the  like.  .. 

Naturally  the  military  demand  for  sugar  will  be  high  during  the  coming, , year . 
Practically  all  army  field  rations  contain  sugar  in  direct  granulated  tablet  form 
or  in  biscuits,  beverage  powders,  chewing  gum,-  canned  meats  or  the  famous,  "'De- 
ration candy  bar.    In  addition,  large  quantities  of  sugar  are  used  in  regular 
army  mess  halls  and  post  exchanges.     In  fact,  each  soldier  gets. over  twice,  as- much 
sugar  a  year  as  the  average  civilian. 

In  actual  figures,  the  total  U.S.  sugar,  requirements  for  1945  will  be  .about 
seven  million  tons.    A  breakdown  of  .these  figures  show  that  5 ,400,. 000- tons  of  this 
will  go  to  civilians.    Approximately  one  million  tons,  will  be  needed  by  the  ■ 
military  and  600,000  tons  to  the  minimum  needs  of  lend-lease  and  international 
relief  shipments.  .    .  •..  ;•;,<• 

In  the  soice  bag 

Ginger  and  mace  , have  recently  been  taken  off  .the  list  of  foods  controlled 
by  the  ,var  Food  Administration.    Now  that  the  supply  is  close  to  normal, -fail'. 'dis- 
tribution will  continue  without  regulation.    This  is  in  line  with  the  War-Food 
Administration  policy  of  removing  restrictions  as  soon  as  supply,  shipping  and 
other  strategic  .war  conditions  permit.         .   •  ;,;  .if 

Cinnamon  supplies  for  1945  are  below  those  of  last  year?  so  this  spice- will 
continue  under  tighter  regulation..  '  Eeginning  January  1  packers,  receivers,  and' 
industrial  users  will  get  25  percent  instead  of  35  percent  of  the  supply  they ..'>" 
handled  in  the  same  quarter  in  1941.  .  ■        ;-'  '• 

The  only  other  spices  besides  cinnamon , nov;  under  regulation  are  nutmeg  and 
pepper.    The  latter  two  will  be  distributed  on  the  same  quota  percentage  as  in  1944. 
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*  JUST  A  REMINDER  * 

*  » 

*  Now  that  butter  and  about  85  percent  of  our  meats  have  new  point  values  * 

*  — mostly  on  the  upward  side... red  ration  points  must  be  carefully  bud- 
* 


geted.    Remind  your  homemakers  that  the  patriotic  way  to  extend  those 

points  is  by  collecting  two  red  ration  points  for  every  pound  of  sal-  * 

*  v&ffed  fats  turned  in.  * 

ft.    ,  * 

*  :'cr3  than  ever,  each  drop  of  used  cooking  fat  is  needed  in  the  manufac-  * 

*  ture  -of  essential  materials.  * 
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ALL-DAY  COFFEE  DRINKERS 

To  be  a  judge  of  good  coffee,  you  have  to  be  able  to  sniff  and  "slurp"  as 
well  as  taste.    At  least,  that's  the  opinion  of  the  two  civilian  specialists  in 
the  Quartermaster  General's  office  who  purchase  the  coffee  supplies  which  go  to 
■  the  men  and  women  in  the  army,  navy,  marines  and  to  the  Red  Cross,  for  lend-lease 
and  for  civilians  in  liberated  areas. 

In  their  office  at  Buzzard's  Point,  in  Washington,  D.C.,  these  two  experts 
take  samples  of  coffee  beans  and  grind  them  to  a  fine  consistency. . .about  like 
cornmeal.    The  men  say  the  coffee  must  be  ground  fine  to  expose  all  the  cells 
to  the  action  of  the  water... thus  giving  the  cup  of  coffee  its  body  and  aroma. 
A  little  of  each  coffee  sample  is  poured  into  three  cups  to  assure  a  fair  test. 
About  50  cups  or  15  different  kinds  of  coffee... all  carefully  labeled. . .are 
tested  at  one  time  at  a  big  round  table  with  a  revolving  top.    These  experts  say  ,.. 
the  way  to  make  the  best  coffee  is  to  use  freshly  drawn,  cold  water.    When  the 
water  comes  to  a  boil  it  should  be  poured  immediately  over  the  coffee.    If  the., 
water  is  allowed  to  boil  before  it  is  used,  it  gets flat  and  loses  oxygen.  Drip 
coffee  is  the  best  method  to  use,  they  say. ..and  boiled  coffee  the  poorest.' 

When  all  fifty  cups  are  filled,  the  men  give  each  cup  the  aroma  test.  This 
is  important  because  sometimes  the  coffee  bags  have  been  packed  in  the  hold  of 
a  ship  with  other  food,  such  as  bananas,  which  impart  an  odor  to  the  coffee  beans. 
The  odor  does  not  affect  the  taste  of  the  coffee,  but  it  does  affect  the  quality 
of  the  coffee... and  consequently  the  price.    If  the  coffee  gives  off  an  unpleasant 
odor,  it  is  immediately  discarded  without  further  tests.    The  men  can  always  tell 
where  the  coffee  grew  from  the  aroma.    At  the  present  time,  the  United  States  is 
buying  coffee  from  20  different  countries,  mostly  in  the  South  American  region. 

By  the  time  the  men  have  smelled  all  fifty  cups,  the  coffee  has  brewed 
sufficiently  for  the  tasting  tost.    The  method  of  tasting  is  called  "slurping"... 
a  form  of  sipping  never  approved  in  polite  society,    A  teaspoonful  of  the  coffee 
is  held  about  an  inch  from  the  mouth  and  tossed  in  with  a  loud  sucking  noise. 
In  this  way  the  coffee  sprays  the  back  of  the  mouth  where  the  taste  buds  are  more 
sensitive  and  more  accurate.    The  men  never  swallow  the  coffee,  for  they  spend 
several  hours  every  week  tasting  coffee,  and  if  they  swallowed  it  all,  their 
digestive  tracts  would  soon  wear  out. 

In  addition  to  testing  the  coffee,  the  men  direct  the  buying,  roasting, 
packaging  and  distribution  of  it. 


MARKET  PANORAMA 


Seattle 

BEST  FRUIT  BUYS  California  oranges  -  Texas  grapefruit 

IN  MODERATE  SUPPLY  Washington  apples  ~  grapes  -  lemons 

IN  LIGHT  SUPPLY — <  Tangerines  -  satsumas  -  avocados  -  winter  pears 

BEST  VEGETABLE  BUYS  Carrots  -  lettuce  -  onions  -  beets-  rutabagas  -  turnips  - 

sweet  potatoes 

IN  MODERATE  SUPPLY  Tomatoes  -  cabbage  -  cauliflower  -  celery  -  Irish  potatoes 

-  Brussels  sprouts  -  endive  -  artichokes 
IN  LIGHT  SUPPLY  Broccoli  -cucumbers  -  egg  plant  -  peppers  -  zucchini 

Portland 

BEST  FRUIT  BUY  Oranges 

IN  MODERATE  SUPPLY  Arizona  grapefruit 

IN  LIGHT  SUPPLY  Apples 

BEST  VEGETABLE  BUYS  Lettuce  -  spinach  -  onions 

IN  MODERATE  SUPPLY  Carrots  -  artichokes  -  rutabagas  -  parsnips  -  celery  - 

cauliflower  -  cabbage 
IN  LIGHT  SUPPLY  California  eggplant  -  summer-type  squash  -  No.l  grade 

potatoes 

San  Francisco 

BEST  FRUIT  BUYS  Oranges  -  grapefruit 

IN  MODERATE  SUPPLY  Apples  -  lemons 

IN  LIGHT  SUPPLY  Avocados  -  grapes  -  bananas 

BEST  VEGETABLE  BUYS  Banana  and  Hubbard  squash  -  celery  -  sweet  potatoes  - 

yellow  onions 

IN  MODERATE  SUPPLY  —Cauliflower.  -  lettuce  -  broccoli  r-  bunched  vegetables 

IN  LIGHT  SUPPLY  No.l  grade  potatoes  -  beans  -  peas  -  tomatoes 

Los  Angeles. 

BEST  FRUIT  BUY  Grapefruit 

IN  MODERATE  SUPPLY — .  Navel  oranges  -  winter  pears  -  ap-oles  -  tangerines  -  limes 

IN  LIGHT  SUPPLY-  Persimmons  -  bananas  -  dates  -  avocados  -  grapes 

BEST  VEGETABLE  BUYS  Sweet  potatoes  -  banana,  squash 

IN  MODERATE  SUPPLY  Celery  -  cabbage  -  cauliflower  -  yellow  onions  -  bunched 

vegetables  -  potatoes 

IN  LIGHT  SUPPLY  Cucumbers  -  eggplant  -  artichokes      broccoli  -  Brussels 

sprouts  -  peppers  ~  white  summer  squash  -  Italian  squash  - 
yellow  crookntek  squash  -  beans  -  peas  -  white  onions 
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San  Francisco,  Calif. 
August  iz,  1944 


INDEX 

January  1  -  June  24,  1944 
(26  issues) 

This  index  is  issued  as  result  of  requests  frori  Directors 
of  Women s  '  Radio  Programs.     It  is  now  planned  to  issue  an! 
index  every  six-nonths.  ! 


"A"  AWARDS 


2/12  —  Western  Food  Plants  Get  High  Honor 


ABUrDAFI  FOODS 

2/25        Using  Abundant  Foods 

3/4    —  These  Are  Abundant 

3/25  —  Take  Advantage  of  Abundant  Foods 

4/22  —  Plentiful  Foods  for  May 

4/29  —  Cheerful  Little  Earful 

5/6    —  Current  Abundance  Temporary 

5/27  —  Plentiful  Foods 


LIBRARY 

CURRENT  SlFIHAt  RECORD 

CTGT171944 


ANNIVERSARY 


6/3    —  Radio  Round-Up  Is  Tv.ro  Years  Old 


AREA  SUPERVISORS 


o/4    —  OD  Field  Offices  for  Localized  Information 


US  Department  of  Agriculture 

food  Distribution  kdministration 


ARMED  FORGES 

3/25  —  C/O  Quartermaster 

4/l  Pease  Porridge  Hot  (cooking  array  style) 

4/15  —  More  About  the  Boys  (food  served  to  servicemen  overseas) 

ASPARAGUS 

4/8  —  It's  Good  Old  Asparagus  Time 


BAKING-  KOTEK 

l/l5  --  Something  New  lias  Been  Added  (calcium  carbonate) 


BEANS 


l/l  —  Our  national  Bean  Bag  is  Big 

1/8        P.S.  to  the  Bean  Story  (more  pork  and  beans  released  to  civilians) 

1/29  —  Introduction  please  (frozen  baked,  beans) 

2/5  ~  Baked  Beans  —  20th  Century  Style 

2/12 Wax- Eloquent  About  Beans  (green  and  wax) 


BEETS 


4/l5  —  Let's  Eat  More  Beets 

4/22  —  First  Aid  for  Bleeding  Beets  (keep  the  color  when  cooking  beets) 
4/29  --  Can  You  "Beet"  It?     (odd  facts  about  beets) 


BELTS VILLE  RESEARCH  CENTER 


3/ll  —  nothing  But  the  Best 


BUREAU  OF  HUMAN  NUTRITION  AND  HOME  ECONOMICS 


20        Pail  to  the  Chief  of  BHNHE 


BUTTER 


2/5  —  Butter  Allocations 

3/ll  —  "Butter  Get"  it  Straight 

3/18       A  Bit  About  Butter  "'  : 


CABBAGE 

l/29  —  Making  Plans  for  the  Cabbage  Grop.^ 

2/12  —  Cabbage  by  the  Carload 

2/l9  —  Cabbage  Stowaway 

2/l9  —  Cabbage  in  the  Kitchen 


CASES 

o/lo  —  The-  Still  Eat  Cake  (tec.  cakes  in  England) 
3A&TEP  FOODS 

l/l  —  California  Regulations  on  Sale  of  Eb'aie  Canned  Pood: 
l/l  —  Liberated  Carried  Goods  (peaches  and  apples) 
5/'25 —  Canned  Fish  forecast 

□     ING  E  ',".IP'"Er'T 

2/26        Eo'^e  Canning  Futures 

5/27  —  Canning  Equipment  Forecast 


CARROTS 


4/22  —  Carrots  by  the  Carload 
5/l3  —  Carrot  Conversation 


CEILIl'O  PRICES 

4/1  —  Know  Ceiling  Prices 

PT?TJ"Ei  ite 

2/12  —  Cereal  Desserts 


CHEESE 


1/23  —  Restriction  of  Cheese  -  FDD  92 
2/5    —  Slicing  the  Cheese 
o/ll  —  Cheddar  Chatter 


CEICKEH 


6/24  — 1  Chicken  for  Winter  Heals 


C::iLB  EEALTE  PAY 


4/23  —  From  I'ay  Poles  to  Round  Tables  (food  conservation 


CHOCOLATE  AHD  COCOA 


1/22  —  Yes  life  Have  Sonc  Coffee  and  Cocoa 


(over ) 


GLEAN  PLATE  CLUBS 

4/15  —  Clean  Plato  Club  Meets  in  Washington 


COFFEE 

1/22  — -  Yes  ' !e  Have  Some  Coffee  and  Cocoa 

CO*  n' II: E5  FOOD  BO..RD 

6/24        United  nations'  Food  Team 

COIl'UHITY  FOOD  PRFSF.PJ7  TIP  '  CE17T3PJS 

4/l  —  Proud  Record  (Peoria  meeting  report) 
o/lO  - —  Canning  Center  in  Pueblo  County 


CONSERVATION 

3/4  —  Cut  Food  Waste 

4/22  —  Don't  Squeeze  Me,  Squeeze  Tony  (buying  fruits  and  vegetables) 

4/22  —  Food  Conservation  Tips 

4/29  —  From  Kay  Poles  to  Round  Tables 

5/6  —  College  Coeds  Consider  Conservation 

5/27        Conserve  and  Preserve 


canrr:L  ers 

2/l2  —  Save  Those  Hon  -ronade  Containers 


CROP  REPORT 

5/l 3  ~  Hay  Crop  Report 

CROP  CORPS 

2/26  -~  Top  Dressing  for  Crop  Corps 

DRIED  FOODS 

1/29  ~-  Dried  Apricots  for  Hospitals 

2/26  «  Fruitful  Outlook 

6/0  --  A  Fc?r  Name  for  an  Old  Standby 


J^Abli  0lIT 

1/15  -r  Eating  Out  Versus  Eating  In 
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EGGS 

l/l  —  TShat  Dried  Eggs  l  oan  to  tho  British 

1/8  —  I lenus  ( ompha sizing  cj  s) 

1/22  —  Eggs  A  Plenty 

2/5  —  More  Eggs  for  Civilians 

2/19  —  Tine  and  a  Ealf  Overtime  for  lions 

3/18  —  Egg  Lore 

3/25  —  Eat  here  Eggs  Ca-paign 

4/l  —  Special  Message  to  v.ronon  Broadcasters 

4/8  —  Store  Surplus  Eg- s  at  Lone 

4/l5        Use  Another  Dozen 

4/22  — Eccentricities  ^round  tho  '.Tor Id 

5/27  —  Held  Over  for  Several  '.Vooks 

o/l7       Egg  Shell  the  Hatidn  (  ogg  situation  ) 


BKRIC5ED  FLOUR 

l/l5  —  Enrichment  Date  Postponed 


EXTENSION  SERVICE 


4/22  —  Golden  Jubilee 


FATS 

l/22  —  And  Pass  tho  .jnmunition 

2/5       Fats  and  Oils  Allocated 

2/12       What  a  Diffcronce  a  Year  Lakes 

3/4  —  Fat  News 

3/l8  —  Stop. Think. . .Save 

4/l5  —  Kojp  on  Saving  Vfaste  Fats 

4/22  —  The  Lean  Side  of  tho  Fat  Situation 

S/10  —  Double  Dividend  on  L'asto  Fats 


FISH 

3/4  —  Fashion  First  in  Fish 
3/1 8  —  L  Vaiale  of  a  Fish  Story 
o/25  —  Canned  Fish  Forecast 
3/25  —  Pearls  of  Snail  Price 
5/27  --  The  Tide  Turns  for  Fish 


FOOD  DISTRIBUTION  ORDERS 


l/l  --  Looking  Back  at  tho  Food  Orders 
1/15  —  Enrichment  Date  Postponed 
1/29  --  Restriction  of  Chsoso  —  :FDO  32 
4/29  —  The  Milky  Way  —  FDO  79  amendment 

(over) 
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FOOD  IN  I?0R5IG!T  COUNTRIES 

l/?,2  —  ..'in  American  Looks  at  British  Food 

i/22        Food  For  the  Pearl  Harbor  of  the  Caribbean 

1/29  --  American  Food  to  the  Rescue 

1/29  ---  A  Problem  in  Division 

4/29  —  Africa  Eats 

5/6  ~-  Eomemaking  in  Hula  Land 

5/13        They  Still  Eat  Cake  (tea  cakes  in  England) 

5/27  --  Thistle  Soup  for  Dinner  (Greece) 

6/0        China  Plans  for  Fuller  Plates 

6/0  —  A  Jamboree     (jam  making  in  England) 

c/lO       Food  Hot  os  from  French  II  errs  papers 

6/l0  —  Post  Invasion  Task  Force  —  'UNNRA  - 

6/17  —  Egg  Shell  the  Nation  (dried  fcggs  in  England) 

6/24  —  Food  For  Relief  Feeding  Abroad." 


l/29  -•-  All  Dressed  Up,  Ready  to  go  Places 

FOOD  PRESERVATION  CEITTERS 

4/l  —  Proud    Record  (Georgia) 

6/l0  —  Canning  Center  in  Pueblo  County 

FOOD  PRESERVATION  RECORDINGS 

5/20  —  Food  Preservation  Recordings  (Bertha  01  sen) 

food  prqgr:j: 

4/l5  —  1944  Food  Program 

FOODS  IH  THE  NEHS  IIT  T'.'  E  '^EST 

a  weekly  feature  ■  .  : 

FOOD  SPOILAGE 

4/i5        Loss  Through  Spoilage  Small 

FOOD  SITUATIONS 

2/l9  —  Frozen  But  Not  Static  :  -  ■  «;  .  .... 

5/20  —  Tomorrow's  Food  Supply  . 

5/27  —  Lot  This  Statement  Be  Your  Guide 

6/17  —  Sharing  Our  Food  Basket 


FB2ST.  FRUIT  &  VEC-EI..3LF  EFFORTS 
This  is  a  weekly  feature 

frozeu  fruits  :j:d  vegetables 

2/l2  —  Cutting  the  Frozen  Vegetable  Block 

FROZEN  FOODS 

1/1  —  Things  to  Remember  .'.bout  Frozen  Foods 


FRTLTTS 


2/5  —  Hake  Room  for  Meat 

5/20  —  Delayed  Return  Engageneni 


FUEL  TABLETS  FOR  THE  .-?.:' 


4/1  —  Pease  Porridge  Hot 


gitr-aaus  1::  rouup-up 

3/4  —  Fashion  First  in  Fish  (Bulletin  $27  "Wartime  Fish  Cookery") 
3/ll  --  h  Scad  in  the  Kind  ijs  Focd  on  the"  Table  (Bulletin  IT  538) 

"Growing  Vegetables  in  Town  and  City"  ••      .  • 
4/l5  --  Please  Pass,  tho  Potatoes  (leaflet  "Potatoes  in  Popular  Vfays") 
5/20       '.Vrite  for  the  Garden  booklet  (OYJI  Leaflet  -'Growing  Vegetables 

in  Town  and  City"- 
6/17  —  Follow  the  Rules  ("Lore  Canning  of  Fruits  and  Vegetables") 


GRAPEFRUIT 

1/8  —  Another  Use  for  Grapefruit  Juice 
3/2  5        Juicy  In tor in 


(JRJjJTjJCE 

5/27        Thistle  Soup  for  Dinner 


GREHtTS 


3/II  —  Tops  are  Tops 

5/6  —  Lerbs,  Our  Grandmothers  Called  them 


GROW  I10RE  IN  '44  CJJTAIGU 


4/l  --  Grow  Lore  in  '44 


(over ) 
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HAWAII 

5/6        Eomemaking  in  Hula  Land 


2/26  > —  Home  Canning  Futures 

3/4  —  Thank  Hone  Canners  for  Reduced  Vegetable  Points 
4/3    —  Jar  and  Jar  Top  Jargon 

5/6  •■ —  Counting  Your  Vegetables  Before  They  Grow 
6/s         Careful  Canning 
6/17  —  Follow  the  Rules 


HOME  FOOD  PRE  S ERV  A T 1 0 IT  CONFERENCE 

l/29  Report  on  the  Home  Food  Preservation  Conference  -  'Chi. Jan  13-5 
2/l2  -r  A  Peek  at  Pekin  and  Peoria 


HONE  FRONT  PLEDGE 

4/l  —  Know  Ceiling  Prices 


ICE  CREAM 


5/8  —  The--  All  Scream  for  Ice  Cream 
6/3  —  Ice  Cream  is  the  Good  Hews  A^ain 


INDUSTRIAL  FEEDING 

Wartime  nutrition 
Industrial  Feeding  Progress 

Feeding  Unit  at  Shipyard  (Bethlehem  Steel  Company) 
J  lore  TTar  Y/cr  leers  Villi  Be  "Sating  In" 
Something  Hew  Under  the  Sun 

INSTITUTE  FOR  EDUCATION  BY  RADIO 

4/8  —  Institute  for    education  by  Radio  -  Nay  5-8 


3/25  — 
4/1  ~ 
4/8  - 
4/22  — 
5/6  -- 


JAIIS  i^NJJ  JELLIES 

l/l5  —  For  the  Sweet  Tooth  (more  jams  aid  jellies  in  1944) 
6/3         A  Jamboree  (British  women  making  jam  and  jelly) 

LAI -IBS 

3/lG  —  Laraay  Divy  (lamb  supply  lev/) 


LARD 

3/4  —  Fat  Mews  (lard  taken  off  rationing  list) 

4/22  —  Lend-Lease  Has  a  Birthday  Too 
•1/29  —  Africa  Fats 

3/3  —  Draira  in  Lend-Lease  (first  shipments  to  Britain) 

w  r-poi  fi  fo-potft  tods 

3/l 8  —  Peanut  Prospects 

4/3  —  Low-Point  No -Point  Cooperation 


macarohi,  spaghetti  a:t>  noodles 


4/22  —  Give  Soy  f-acaroni  a  Break 


mats  :<!?::  a  kessage 


5/20  —  Fats  with  a  r.essage 


•  T7»  ■,  m 

:  !Sh.l 

l/l  —  Civilians  Get  2/3  of  '44  Meat  Supply 

1/8  —  Repeat  Performance  (rationing  and  cooking) 

1/3  —  1944  Keat  Story 

1/8  —  Vfestern  Region  FDA  Pood  Suggestions  (pork) 

l/29  —  Faking  Most  of   "eat  Points 

2/l9  —  Another  Pork  Bonus 

2/26  --  This  Little  Pig  "Tent  to  Dinner 

2/26  ~  Lamb  or  Futton 

3/4  -~  nothing  to  "Beef"  About  l?ow 

3/li  —  ITothing  But  the  Best  (cookery  research  at  Beltsville) 
3/lG  —  Lamzy-Divy  —  We'll  Sat  Hata,  Wouldn't  You? 
4/l3       I  "eat  Selection  and  Cooking 

5/0  —  Ours  is  to  Reason  .Thy  (  the  v;hy  of  lifting  ration  points  on  meat) 
6/l7  —  Meat  Fakes  the  Grade  (new  neat  grades) 


S3  Utj 


1  enus  - 


-  a  weekly  feature  (discontinued) 


in  l: 


2/5  --  Allocation  of  Condensed  and  Evaporated  Hi Ik 
2/12  —  Dividing  the  Powdered  T"ilk  Supply 
4/29  --  The  Milky  Way  (amendment  EDO  79  )" 
5/27  -~  Milk  Takes  a  Bow 

C/3       A  hew  Name  for  an  Old  Standby  (dried  milk) 
6/10  -■=•  Heavier  Restrictions  on  Cream 


?RITI0N  III  WARTIME 

2/26  —  More  with  Less  (eating  in  wartime  more  nutritious [ 
o/25  —  Wartime  Nutrition 


ONIONS 


2/l9  -«  You.  Weep  With  'Em  and  Weep  Without  ''Em 

2/26  —  A  Hose  By  Any  Other  Name 
5/20        Onions  Are  Back 


OILS 

2/l9  —  More  Oils  Allotted  for  Paints  and  Varnishes 

ORANGES 

3/25  —  Juicy  Interim 

PEACHES 

4/l5  —  Peach  Performance 


PEANUTS 


3/l0        Peanut  Prospects 
5/27  -=  Passing  the  Peanut: 


PEARLS 


3/25  - —  Pearls  of  Small  Price 


PENTAGON  BUILDING 


i/29        Quoting  the  Pentagon  Chef 


PORK 

3/1 8  - 


We  '11  Ea t  Earn . . .  .Wo  ul  dn '  t  Yo u? 
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POST  VYAR  FEEDING 


3/l 8  —    A  Peak  at  the  Post  Yfar  Feeding  Proble 


em 


POTATOES 


2/26  —  Plug:  Potatoes  --  Any  Variety 
4/15        Please  Pass  the  Potatoes 
6/24  --  Eyes  on  the  Potato 


POH,_RY 


l/l  —  Foods  in  the  News  in  the  "Test 

l/l         Chicken  —  But  Not  "hvery  Sunday 

6/17  —  Everywhere  a  Chick-Chick  (poultry  situation) 


PRESSURE  CAHNERS 

1/1  —  Pressure  Canners  No  Longer  Rationed 
1/22  —  Getting  An  Parly  Start 


PRICES 

4/8  —  Keep  Those  Prices  Down 
PROCESS ED  FOODS 

2/l9  —  Another  "Don't  Aaste  It". ...Your  Processed  Food  Expectations 

PROTEIN  FOODS 

l/29  —  Western  Region  Food  Su/'^estions 


RAISINS 


2/5  --  Raisins  for  Civilians 


RATIONING  PRO  OR.  J' 


1/1  —  Rationing  Dates  (weekly  feature)  — (discontinued) 
i/l  —  Neither  Too  Nigh  Nor  Too  Low 
Up  and  Down  They  Go 
There'll  Be  Some  Changes  Nade 
1/3  —  Repeat  Performance  (spare  stamp  for  pork) 
Name  and  F.ddress  Please  (on  ration  books) 
l/29  --  The  Dark  Cloud  —  (points  for  meat) 
The  Silver  Lining  (brown  stamps) 
Changes  in  Ration  Point  Values 


p,-.Tio:i.r"c-  prograr  (cont.) 

2/l2  —  IJhat  a  Difference  a  Year  Makes  (fats  and  oils) 

2/i9  —  Ee^r  Rationing  'Ri timet ic  (tokens) 

2/1.9       Another  Pork  Bonus 

2/26  —  Temporary  Changes 

2/2G  --  Correction  in  2/i9  token  story 

3/4        Thank  Home  Canners  for  Reduced  Vegetable  Point  Values 
3/4  —  Sweet  Story 
3/4  —  Fat  Hews 

s/lO  —  Play  Pair  and  Square  with  Tokens 

4/l  —  The  Long  View 

4/l  —  Ration  Rithraetic 

4/0  —  Keep  Those  Prices  Down 

4/l5       Heavier  .Food  Rations  for  Heavy  Industry 
4/29        Ration  Reminders 

4/29  —  It's  Spring  Hovs eel caning  Time  for  Grocers  (blue  points) 
5/6  ~-  Ours  to  Reason  Xlhy  (the  why  for  lifting  meat  ration  points) 


™ IHg-lEHU  CORTES T 

2/5  --  Victory  Recipe-Renu  Contest 


RECIPES 

1/8  —  Yii'estern  Region  FDA  Food  Suggestions  (weekly  feature) 
(currently  discontinued) 


RFSTAITRARTS 

l/l5       Sating  Out  Versus  Eating  In 


RICE 

2/l2  --  Rice  Allocation 


4/22       Hairzy  Doats  Still  a  Good  Tune 


SAUERirRAUT 

l/29  —  Raking  Plans  for  the  Cabbage  Crop 
2/l2  —  Cabbage  By  the  Carload  ' 
2/l9        Cabbage  Stowaway 


SCHOOL  L'.:.;C:  PROG RAT 

l/l5  --  Step  Right  Up  Folks 

l/22  —  Tore  Food  For  School  Lunches 

2y  12  --  School  Lunch  Frogram.  •  .in  the  Western  States 

2/13  —  School  Lu^ch  Program  at  Torrington,  Wyb. 

2/25  —  School  Lunch  Room  Operates  30  Years 

3/4  —  School  Victory  Garden 

3/18  —  Southern  California  School  Lunch  Program 
4/0  —  Victory  Gardens  and  School  Lunches 


SEEDS 


1/15  —  Victory  Gardens  the  VJ'orlu  Around 

4/l5  —  Sesd  Wisdom 

6/24  —  A  Plo-;  Against  the  Enemy 


SOY  I  PRODUCTS 


2/i9  —  There's  Gold  in  Them  Thar  Hills  (soybeans) 

3/11       Nothing  But  the  Best  (cookery  experiments  at  Beltsville) 

4/22  —  Give  Soya  Macaroni  a  Break 


SPECIAL  CODTODITIES  BBASTCE 


3/11  --  Turtle  Talk 


S PI CSS 


1/8  —  Another  Use  for  Grapefruit  juice 
3/11  —  Spicy  Conversation 


b/13  —  Spicey  Survey 

spivacz: 

5/27  —  Spinach  Squibs 

sqv.s:i 

2/5  —  Squash  in  Abundance 


SUGAR 


2/25  --  Spooning  Out  the  Sugar 
3/4  —  Sweet  Story 

3/25  --  A  Sweet  Story  for  Home  Canmrs 

5/l3  —  Sugar  in  Battle  Dress  (reasons  for  sugar  rationing  —  sugar  story 

since  1942) 
5/20  —  Changes  in  Canning  Sugar 


TMG5RI?"ES| 

4/l  --  Long  and  Cool 

TEA 

l/s  —  Tea  For  You  (1944  supplies) 

TEES TLB  SQTJP 

5/2  7  —  Thistle  Soup  for  Dinner  (in  Greece) 

TUT  SALVAGE 

Stop, . .Think. . .Save 

See  About  Your  Vitamin  C 
Hen  Turkeys  for  Boys  Overseas 

Turtle  Talk 

UHRATIOFED  FOODS 

I/29  —  Coming  Up 

U  I'l  "T  R  A 

6/l0  —  Post  Invasion  Task  Force  —  WllRA 

VI£TOFY_FAT3i  VOLUNTEERS 

2/26       Top  Dressing  for  Crop  Corps  (uniform.s) 

VICTORY  GARDENS 

l/l5  ---  Victory  Gardens  the  World  Around 
5/4  --  School  Victory  Gardens 

3/1I  —  A  Seed  in  the  Mind  is  Food  on  the  Table 
4/0       Victory  Gardens  and  School  Lunches 
5/l3  —  Did  You  Keep  a  Garden  Diary  Last  Year? 


3/18  — 

TOMATOES 

6/3  — 

TURKEYS 

4/22  -» 

TURTLES 

3/ll  --- 
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victory  cappspc  (front. ) 

5/20  —  Get  Going  on  Gardens 


v'tv'tps 

2/5  —  Vitamin  A  Allocations 

6/3  --  See  About  Your  Vitamin  C  (tomatoes) 

o/lO  —  pushes  of  Vitamins  (buffalo  berries) 

'•  A15 

3/18  —  a  Whale  of  a  Fish  Story  (using  whale  meat) 

Tor  Dressing  for  Crop  Corps 
•-  Women's  Land  Army  1944 

YEAST 

l/l5  —  Civilian  Yeast  Supplies  are  Raised 

'i'li  'il'ii'i. ITn 


WOrSK'S  Laj 

2/28  - 
5/20  - 


Index  of  Pamphlets  Offered  in  Radio  Round-Up ?  January  1  -  July  17,  1944: 

Dried  Peas  &  Beans  in  Wartime  Leal s 

Care  of  Pressure  Centers 

Cabbage  in  the  Kitchen 

Cooking  with  Soya  Flour  and  Grits 

Wartime  Fish  Cookery 

Growing  Vegetables  in  To'vn  and  City 

Potatoes  in  Popular  Ways 

Poultry  Co o k i ng 

Eomo  Conning  of  Fruits  and  Vegetables 
Freezing  Lett  and  Poultry  Products  for  Pome  Use 
Sow  to  Prepare  Vegetables  and  Fruits  for  Freezing 
Egg  Dishes  for  Any  Peal 


